jures of fad lel ‘Oo a eee en: =e 7 ve 
‘Water for Use in and in Canning Fruits and Vegetables— Utilizing Culls and 
» Surplus Fruits—Salts of Tin in Canned Spinach, Olives, Herring and Tongue. 
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i; The measure of quality is not satis- 
fied in the indifferent statement that 


AMERICAN CANS are merely 
“good cans.” 




















AMERICAN CANS are the best 
cans that money, inventive genius 
and skillful labor can produce. Each 
year marks a growth which gener- 
ously proves the AMERICAN CAN 
the most reliable and perfect con- 
tainer made for all canning purposes. 


q American Can Company 


New York 


Chicago Baltimore San Francisco 
Montreal 

















THIS PAGE DEVOTED TO MEMBERS OF 


| National Canned Goods and ao Dried Fruit Brokers’ Ags’a, | 
aus. 


SECRETARY—JAS. M. HOBBS. CHICAGO, ILL. 




















W. H. NICHOLLS & CO. | EDWARD P. SILLS MOORE-HOLBERT COMPAgy 


Packers’ Agent and Broker in 


Canned Goods! Ganned Goods... BROKERS 
Brokers 42 RIVER ST. CHICAGO | High Grade Food Products 


~orrespondence Solicited. 
35 River St. CHICAGO ¢ Liberal Advances on Consignments. St.Paul . Minneapolis Duluth 
and Tributary Points 


me Km _| John R. Adams & Co.| ¢ 1. stanton Aen 


BROKERS 
Brekers and 


FROM THE LAND OF SUNSHINE Canned Goods—Dried Fruit Manufacturers’ Agents 


—_ BEANS of all Kinds, Foreign} Packers’ Cans, Canned Goods 


Wholesal : 
BROKERAGE AND COMMISSION and Domestic Dried Fruits 


Branches: San Francisco, Boston, New York | 3 Wabash Ave. Chicago, Ills. | 310-311 GRANITE BUILDING, ST. LOUIS, Mo, 


Pacific Coast Products 
42 River Street, Chicago EMERSON @ HALL Established 1900 ‘Feces 


Wholesale Grocery Brokerage 




















Brokerage and Commission “umMchrOL DRI E D FRU ITS Correspondence Illinois and India 


CANNERS ano PACKERS AGENTS anners invited. 
Canned Goods and Dried Fruits CORRESPONDENCE SOLICITED 406 Keller sides oe LOUISVILLE, KY 
CORRESPONDENCE SOLICITED Persesally Cover sl! Jobbers In Nebraska and Minnesats, ; 


34 Wabash Ave., CHICAGO GETTYS BROKERAGE Ca. 


T. J. O’BYRNE & co. SUCCESSORS Te 
GETTYS & CILBERT 


GENTRY & THROGKMORTON 60. Brokerage Commission BROKERS and COMMISSION MERCHANTS 
Canned Goods and Dried Fruit Canned Goods and Dried Fratts CANNED GOODS, DRIED FRUITS, 


BROKERS 
806 SPRUCE ST., ST. LOUIS 
13133 Union Ave., Kansas City 42 RIVER ST., CHICAGO ' » me 


We cover all jobbing points in Missouri, Kansas, Okla. GRIFFITH-DURNEY COMPANY 


homa, lowa, and Nebraska. 


E.C. SHRINER © Co,| Smith-Webster Company | yyoiesaLe BROGERY BROKERS 


MANUFACTURERS’ AGENTS AND BROKERS IN CANNED — BROKERS CANNED GOODS A 
SPECIALTY 


CANNED GOODS AND GANS} won COMMISSION MeRcuanTs | | con Francisco, Cal 


AND CORN MARYLAND 


MORE, MARYLAND 
naar SEAVEY & FLARSHEIM 


DALLAS MERCANTILE CO. MERCHANDISE BROKERS 

Brokers and Manufacturers’ Agents Flannery & Hobbs CAN bs. got by 4 4 Ss 
Kansas City, Mo. St. Louis, Me. 

Dattas Mercantile Co, Dalias Texa BROKERS St. Joseph, Mo, Omaha, Neb, 

later-State Brokerage Co., Oklahoma City,0.T. * 

later-State Brokerage Co., Se. McAlester, I. 7. . St, Paul, Minn, Wichita, Kan, 

42 River Street, CHICAGO } cover an Jobbing Centers Adjacent to Abow 

TRAVEL MEN DALLAS, TEX. 


The Tatman Thompson Co. WALTER A: FROST & CO. FULTON GORDON 


Manufacturers’ Agent of all kinds of 


WHOLESALE 
Brokerage and Commission Canned Goods, Drist 


Brokerage and Commission! canned Goods and Dried Fruits Fruit and Nuts 


NEW ORLEANS, LA c P Sol 
orrespondence Solicited ee 
45 American Louisville, Ky. 


Send us your offerings. Cover jobbing points Room 45 Am 
in Louisiana and Mississippi. 5 WABASH AVE. CHICAGO | National Bank Bide. 
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Tomatoes Are F ae Blighted. 


Yields 
Three 
Times As 
Much As 
Stone 


Doubles 
The Yield 
Of 
Greater 


Baltimore 


Wel Shaped Per- 
fectly Formed Solid, 
Smooth, Bright Red 
Uniform Fruit Free 
From Roughness And 
Cracks. Larger and 
Heavier Than New 


Century. 


> Batile’s Hali Won When You Plant 


“My Maryland” Tomato 








“My Maryland” Fomaie 
Amazing in it’s Wonderful Productiveness. The Vast Possibilities of this Tomato are Astounding. 


It is Revolutionizing Tomato Growing. 


J. BOLGIANO & SON 


93 YEARS thy UNBROK 
-- 19 






Please Look on The Other Side of This Page 


Seed Growers, Importers, Manufacturers. 
BALTIMORE, MD., U. S. A. 


2 r mato Crops Insured 


Unfavorable Season, Late Frosts, Prolonged Dry 
ed, There's One Tomato That Can Stand Up And Produce Remarkable Crops When Other 


" 


eather, Adverse Conditions Have Only Prov- 
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Trustworthy 


TOMATO SEED 


Ws Northern Crown = Free From Blight 
Most Carefully Selected, Most Carefully Grown, Most Carefully Saved 
@2@ Just For Seed. ao ‘ 
WE DO NOT PERMIT Of Canning House Saved Tomato Seed. | ( 


If you buy 1 pound or 1000 pounds we can supply you ; it is impossible to get better To- 
mato Seed than Bolgiano’s at any price. Thousands of Critical Growers have 


- 



















































found through years of experience, that they can always depend : 
upon Bolgiano’s Trustworthy Tomato Seed. 
Wholesale Prices To Canners Per Lb. 
Livingston's New Sate FOMMIRID. ese .cs hee ce i.e... 85c ; 
Bolgiano’s ‘ ‘Greater Baltimore” Tomato.......... ee . 1.50 
Bolgiano’s Best Tomato “The Great B. B.”............... 1.00 
Bolgiano’s Extremely Early I. X. L. Tomato........... 2.50 
Livingston's. Paragon “SOMARO sii 8 Poe ee we ee ed: 85c 
Maul's Suiccest: ROMs. chin 5c as scabs PORN ae. 5 Sasi. 85c I 
| ivitignsions. Pavan <0 ONION oc icc obs. ewkiniey Sass ele. 85c 8 
Burpee's: Matchless: Tomate.'. 0. ....5 .)s3 6s cs y bee eee os . .85¢ 
Livingston’s Perfection Tomato.................2..04-. . B5c z 
Ten Tom: Toute. <casaeek co nssterwte. ocala sy... 85c . 
Brinton's ‘Best Demete.. 2s os i tN ee Se .85¢ 
Worlds Fate: I ORME 25 ere ees ea a es ae: hie eal. .85c 
Bolgiano’s “New Century” Tomato................2..., 1.50 
Bolgiano’s “New Queen” Tomato................... o Oe 
“King of the Earlies” Tomato................... eee”, eee 
“Sparks ped. Sd ows ca Kee ieee wel 1.50 
“Chall: Sl: SOU 02 Ue da oases eas wees pe: 1.25 
Dart “Dee SI isa aos sie SO Beak ote. os oa bos .. 1.45 
New Jersey Red Tomato........... 0 Sy Ee ee er 85c 
Kelley Red Or Wade Tomato............2.........4.. 1.25 
Trophy Tam. id 60-ik ok os snes RRR it Pea oes - + 85c 
Fancy Seed At Ve 
Sticke Leas, Beans, Sugar Corn tow Prize 








Terms:- 2% 10 ay O 60 days net. 


2S 














“T ORMAATT © = La N TS 
We annually grow millions of Thrifty Cold Frame and Field Grown 
Tomato Plants all from our own Trustworthy Tomato Seed. Write for prices. 































J. Bolgiano & Son 


| FOUN . | 
ESTABLISHED FOR 93° YEARS. Baltimore, Md. 
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Canned Goods Brokers and Commission Houses 


















et 


THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 
cHICAGO, ILL. 53 RIVER STREET 


(,W.BAKER & SONS | Pickrell-Craig Co. |B. F. MOOMAW CO. 


SUCCESSORS TO MOOMAW-HORTON CO. 
Canned Goods Brokers Incorporated ROANOKE, VA. 


ABERDEEN, - MARYLAND Brokers in Canned Goods, Cans, 





























Labels and Shooks 
Our Specialties: Our aati od wrey - at -dineag Middle 
CORN AND TOMATOES BROKERS MEA si oe y 












Canned Goods, 7 es 
NULL & CAREY Dried Fruits | H. F. DONLEY CO. 


Canned and Dried Merchandise Brokers 


on st Mg! Canned Goods, Dried Fruits 
essen sods | 201-202-203 Keller Building, OMAHA 


lusively: b o goods 
oT ter cer owe. account LOUISVILLE, KY. Cover Jobbing Points: Nebraska, Westevn lowa 







































Advances on Consignments Farnum Brokerage Co 


(INCORPORATED) 


Merchandise Brokers 
Kansas City, Mo. 







We sell canned goods and everything. 
Have our own warehouse. New ac- 
counts solicited. Particular attention 
INDIANAPOLIS given to the introduction of new goods. 


ave COVER THE UNITED STATES Write to us. 











































2 YOU NEED THe BEST CAN MARKER THAT MONEY CAN BUY 
Standard Tin Plate Co. aan ee" evaler Gear mame 


CANONSBURG PA. Se Sn. Bow 


Tin Plates 
Terne Plates 
Black Plates 


The quality of our goods commends 
your patronage 





and positive in action. ~~ 
for first and every can, Lo 
changes for different grades 
instantaneous, ng a ~ 
oat: > = fo " x... 
accura qu eoag = ype 
holders and ru 
iste with yo ee ae. 
inimum of ink eva — 















Zoom bility. Fully guaran 
Send for list of users, 


_ testimonials, etc. 
NIAGARA 
aires: Rha itecstrepe SPRAGIE CANNING MAGHIMERY 06. "EZERR A0=57> OOASD 
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MAKING MACHINERY] 


The Latest Automatic Side Seam 
Locking Machine, with Soldering 
Attachment. 





Machine shown above is our Latest Improved Lock Seam Body Forming Machine, with Side Seam Soldering Device. This Machine runs 
free of all jams and smashes, with a capacity of 50,000 perfected bodies a day. Write for Prices and Discounts. 


SLAYSMAN & CO. Office and Salesroom: 718 E. Pratt St. Factories, 125-127 E. Falls Ave., and 11 S. Front St., BALTIMORE, MD. 




















Automatic Wire 
Bail Forming 
Machine 


This machine automatically cuts off 
the wire, forms and barbs the hooks 
on the ends of the bail to prevent slip- 
ping from the eats when put on the 
pailorcan. The machine is adjustable 
to any size. The bail can be made in 
any form desired. As shown in cut, 
the machine produces round bails. 

The capacity of this machine is 
from thirty-six to fifty thousand fin- 
ished bails per day of ten hours. 

The bails are discharged on to a 
horn, where they may be readily gath- 
ered and bunched. 

One attachment is required for each 
size bail. 

Time required to change from one 
size to another is one-half hour. 


The Chas. Stecher Co. 


2 Not Inc. ey 
108-128 N. Jefferson Street 
CHICAGO, ILL. 


Designers and manvfacturers of special 
automatic machinery, machine tools, 
presses and dies; also manufacturers of 
can making machinery. 
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EA Safe and Positive Can Test ® 


A safe and positive can test is what you require and get 
in the “Bliss” No. 15K Automatic Round Can Tester. 

The revolving carrier provided with 30 pockets is driven 
by a worm wheel, which imparts to the carrier an even and 
uniform motion, reducing agitation of water in the testing 
tank. Leakers are readily detected and removed. The machine 
handles cans from 2 to 5 inches in diameter by 2 to 6 
inches in height, and operates at the rate of 120 cans per 
minute. Details on request. 








Complete High Speed Equipments 


for Sanitary and 
Packers’ Cans 


“ Bliss’’ No. 15-K Automatic Round 
Can Water Tester Catalogue No. 14C, sent on request 


E. W. BLISS COMPANY 


33 ADAMS STREET BROOKLYN, N. Y., U.S. A. 
Representatives for Chicago and vicinity: STILES-MORSE CO., 562 Washington Boulevard, Chicago, Ill. 























JONES & LAUGHLIN 


IN PLATE 


The new mills of the Aliquippa Department 
are turning out the highest grade of 


COKE PLATE FOR CANNING REQUIREMENTS 
Three leading brands : 


J & L Coke, J & L Aliquippa Coke 
J & L King Coke 


Send for tin plate ratio book and prices 


SALES OFFICES 


NEW YORK, 220 Broadway CHICAGO, Lake and Canal Sts. PHILADELPHIA, Atcade Bldg. 
BOSTON, 131 State St. CINCINNATI, Union Trust Co. Bldg. BUFFALO, White Bidg. 
CLEVELAND, Rockefeller Bldg. ST. LOUIS, Chemical Bldg. DETROIT, 810 Penobscot Bldg. 
ATLANTA, Fourth National Bank Bldg. SAN FRANCISCO, Crocker Bldg. 


Jones & Laughlin Steel Company 


American Iron & Steel Works 
PITTSBURGH 
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American Coke and American Charcoa 


BRIGHT TINS 


— COKE 
es ——— COKE = 
==. =—==- -.- _CORE —=—AAAAA ___ 


These products are made from select materials, under the best conditions, 
and are everywhere recognized as the Standards of Tin Plate. Specially 
adapted to the manufacture of tinware and to the canning interests. Made 
in grades and coatings suited to every purpose. 


American Coke 

American Best Coke 
American Kanner’s Special 
American A Charcoal 
American AA Charcoal 
American AAA Charcoal 
American AAAA Charcoal 
American AAAAA Charcoal 


Classified according to the amount of Coating. 


Note:—AmeErIcan Coke is an everyday plate, made better 
to-day than ever before, in this country or abroad. Instead 
of substitutes or plates equal to, specify the standard brands 


“AMERICAN” - 


American Sheet and lin Plate Company 





General Offices: Frick Building, Pittsburgh, Pa. 
Manufacturezs of SHEET AND TIN MILL PRODUCTS of Every Description 


DISTRICT SALES OFFICES , 

Chicago Denver New. Orleans Pittsburgh San Francisco || 

Cincinnati Detroit New York Portland St. Louis iI 
Philadelphia 


Export Representatives: UNITED STATES STEEL PRODUCTS COMPANY, New York City 




















THE CANNER AND DRIED FRUIT PACKER. 











SALEM 
NEW JERSEY 





Some Users of Ayars Rotary Pea Filler 


Number of Machines 


CALIFORNIA. 


Bishop EGO. . sa ok Me odle-eee 


DELAWARE. 
Baker, W. B 
Draper & Hirsch 


Greenabaum Bros. ......... 
MemeNy TOS. . - o5< 40.55 00 


Liberty Brand Canning 

Reese, E. © 

Torsch Packing Co 
INDIANA. 


Anderson Canning Co...... 


Austin Canning Co 
Fame Canning Co 


Franklin Canning Co....... 


Great Western Canning 
Hougland Bros 
Kokomo Canning Co 
Peru Canning Co 
Scottsburg Canning ( 
Shelbyville Canning (¢ 
Sheridan Packing Co 


‘0 


Standard Canning Co....... 


Van Camp Packing Co 
Wabash Canning Co 
Whiteland Canning Co 


Windfall Canning Co....... 


ILLINOIS. 


Bloomington Canning Co..... 


Dickinson & Co 
Gibson Canning Co 


Hohenadel P. Jr. Can’g Co... 


Illinois Canning Co 
Keene Canning Co 


IOWA. 
Atlantic Canning Co 
Western Grocer Co. Mills 

MAINE. 
Burnham & Morrill Co 


MICHIGAN. 


Cheboygan Pea Canning Co.. 1 


Fremont Canning Co 
Roach, W. R., & Co 
Sears & Nichols Co 


a 


Number of Machines 


MINNESOTA. 


_ 1 Winthrop Canning Co....... 1 


MARYLAND. 
Baker, C. W 
Boyer, W. W., & Co 
Frederick City Packing Co.. 
Paing 2°U0. ss. 288s s,s 
Farren, J. S., & Co.......... 
Gibbs Preserving Co......... 
Hemingway, H. F., & Co.... 
McGrath, H. J., & Co....... 
Michael, John M............ 
Osborn, C. B 
Phillips Packing Co 


Saulsbury Bros............. 
Shriver, B. F., : 
Talbot Packing & Pres. Co... 
Torsch Packing Co 
Worcester Canning Co 
NEW JERSEY. 
Campbell, Jos., Co.......... 
ee See eee Ore 
Brakeley, Joseph 
OHIO. 
Elwria Canning Co 
Scioto Canning Co 
Sears & Nichols Co 
Sears, C. E., & Co 
Pressing & Orr Co 
NEW YORK. 
Batavia Preserving Co 
Cazenovia Canning Co 
Cherry Creek Canning ve: 
Clinton Canning Co......... 
Cobb Preserving Co 
Cohocton Canning Co 
Curtice Bros. Co 
Fort Stanwix Canning 
Fredonia Preserving Co 
Geneva Preserving Co 
Hamburgh Canning Co 


Hemlock Lake Canning Co.. 
Hudson & Co 

Lee Canning Co 

LeRoy Canning Co 

Olney Burt Canning Co 


Hemingway, H. C., & Co..... ? 


Number of Machines 
Oswego Preserving Co 
Merrell-Soule Co 
Pennellville Canning Co 
Tanner Bros. Mfg. 
Tanner, A. J., Co 
Wayland Canning Co 
Wayne Co. Preserving Co.... 1 
White, John F., Co 
Wilson Canning Co 
Winters & Prophet Canning Co 4 
Twitchell-Champlin Co 1 
Yager & ‘Halstead Co........ 1 


PENNSYLVANIA. 
North East Preserving Co.... 1 
Winebrenner, D. E., Co 


UTAH. 
Morgan Canning Co 
Star Canning Co 
Wasatch Orchard Co 


WISCONSIN. 
Albany Canning Co 
Antigo Canning Co 
Columbus Canning Co 
Crary Canning Co........... 3 
Grand River Canning Co..... 2 
Hohenadel, P., Jr., Canning Co. 2 
Markesan Canning Co 
Sun Prairie Canning Co 
Van Camp Packing Co....... 2 
Waterloo Canning Co 
Wausau Canning Co 


CANADA. 
Belleville Canning Co........ 1 
Bloomfield Canning Co...... 1 
Dominion Canners .......... 9 
Farmers Canning Co 
Fretz Christian 
Lake Side Canning Co 
Miller, A. C., & Co 
Napanee Canning Co 
Old Homestead Canning Co.. 1 


CHILE. 
SOUTH AMERICA. 


Rubio J. Nicholas 





Ayars Machine Company 


SALEM, NEW JERSEY 


BROWN, BOGGS COMPANY, Ltd., Hamilton, Ontario, Sole Agents for Canada 
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The query ‘How to increase 





the consumption of Canned 














Goods’ was answered by the 
word “QUALITY.” The 
Prime Factor in producing 
that “QUALITY” has been 
the “SANITARY CAN,” 


which type of container is 




















manufactured by us and imi- 
tated by others. 


SANITARY — —* 


ral Office FACTORIES : 
chmene. N. "Y. . N. Y. Indianapolis, Ind. Bridget 


ork Office ae CAN oa ANY — 
447 WEST POURTEENTH ST. Niagara Falls, Ontari 


CANS MANUFACTURED UNDER MAX AMS PATENT 
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YEARLY SUBSCRIPTION RATES 


In the United States, its possessions and Mexico, also Canada, 
$8.00 in the United Kingdom, Europe and ail countries in the 
oe al Postal Union, $5.00, postage prepaid. Single copies, 


10 cents. 

















DISCONTINUANCES 
cong over one year in arrears will be dropped in 
Bubec with the new postoffice ruling. Orders to Bisco - 


tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 








ADVERTISING RATES 
Advertising rates will be furnished on application. 


TERMS 
Cash with order for firms not rated or with whom we have 
not established credit relations. Bills for advertising and sub- 
tions are NET CASH—no discounts allowed. Ali accounts 
woect to sight draft after 60 days. 


REMITTANCES 


Remittances should be made by _ Draft, Express or Postal 
Order, Registered Letter or International ant oe, 
CANNER PUBLISHING C 


made payable to 
remittances to No. 6 Wabash Av., Chicago, U. S. A. Currency 


mailed is at sender’s risk. 
TIME SCHEDULE 











Time of issue, Thursday of each week. Advertis forms 
close on Monday. Advertising copy should be in by the Monday 
of issue. ‘To secure proofs, copy should be 


preceding date 
received one full week in advance of publication. 


CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is 
solicited. In correspondence, writers will observe the following 





regulations: Communications must always be accompanied 

- writer's name, as no attention is id to oe letters. 
A designating mark will be used where publicity is not de- 

sirable. We do not hold ourselves responsible for views of 

correspondents, but all interested are cordially invited te use 

our columns freely. 





Entered as second-class 


matter. March 21, 1895, at the Post Office 
at Chicago, Illinois, arch 8, 


under Act of MM 








The crop scare season approacheth. 
es 
Why not adopt this slogan: “For the Betterment 
of the Canning Business.” 
3K * K 
Improved quality of canned goods is the foundation 
on which to build a larger consumptive demand. 
3k pA * 


Will not’ the mobilization of United States troops 
in Texas cause a boom in canned goods in that section ? 





“If at first you don’t succeed,” a motto which 
should be adopted by those who realize what a prop- 
erly financed national advertising campaign would ac- 
complish toward materially increasing the per capita 
consumption of canned foods. 


For full information as to how to conduct the Na- 
tional Canners’ Association and the proper way to ex~ - 
pend the publicity fund, the national officers and direc- 
tors should apply to Mr. Russell Gray, of Philadel- 
phia. We don't know this gentleman, but he is full of 
ideas which, at least, are original. 

. oe 

There are two features of Professor Duckwall’s 
laboratory report in this issue which are of interest, 
salts of tin in canned foods and his discussion of the 
use of culls and surplus fruits. Any information aid- 
ing packers to develop profitable by-products is of the 
greatest importance, and the discussion of the use of 
culls and surplus fruit, which is continued from THE 
CANNER of March 2, should be carefully read. The 
salts of tin ruling by the federal food authorities (Food 
Inspection Decision, No. 126) seems to be giving some 
of the canners of asparagus a little concern, and has 
been the cause of some thought being given to the 
use of enameled-lined cans, though it is said to be 
mechanically impossible to manufacture an enameled- 
lined square can, and the trade object to the round con- 
tainer. The conclusion seems to be that asparagus 
canners will continue to use square cans, unenameled, 
taking a chance on the salts of tin proposition, which 
isn’t likely to cause them trouble, and certainly will 
not, provided the goods go into consumption within 
a reasonable time after packing. Dr. Wiley says on 
this point: “It is probable that where such goods 
(referring to asparagus) are stored for a reasonable 
length of time, the amount of tin dissolved will not 
exceed the limit set in Food Inspection Decision No. 
126. As an additional precaution, however, it is prob- 
ably advisable to use a heavily coated can or one which 
is covered with a good grade of lacquer.” The federal 
food officials seem not to have thought of the inside 
enameling of a square can as a problem, or perhaps 
they have not been made aware of the mechanical 
difficulties encountered. 














SEND FOR CATALOG 





TO THE CANNER! 


CANNING MACHINERY OF 
A. K. ROBINS & CO., Baltimore, Md. 


You Save Money 
in Buying 
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DIRECTORS: FACTORIES: 
. G. CRANWELL, Pres'’t 
; W. NORTON, Vice-Pres’t CHICAGO 
ASSMANN, Sec.&Treas. SYRACUSE 
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CONWAY 


a 10 


- A. ASSMANN, Jr. 
. A. SUYDAM, Sales Agent 


TO THE TRADE: 








Gentlemen :— 


We are now offering cans for delivery as wanted during 1911, and will 


be glad to have your inquiries and orders. 


We are manufacturers of regular Packers Cans and Solder Hemmed Caps, 
Sanitary or Open Top Cans, Milk Cans, Friction Top Cans, Paint and Var- 


nish Cans, and a general line of miscellaneous packages. 


We solicit the favor of your valued patronage, and assure you that we will 


give your inquiries and orders our very best attention. 


Yours very truly, 


CONTINENTAL CAN COMPANY, 
: THOS. G. CRANWELL, President. 





























DESIGN aso PRINT 


Je 


Or Every DEscRIPTION. 
BALTIMORE, MD. 








De 




















HE CANNEK has received a great many com- 
pliments from persons in the canning and al- 
lied trades on the fine typographical appearance 
and completeness of our convention number. 
Our friends use such expressions as “Finest ever, 
“Again you have exceeded yourselves, Your journal 
is a credit to the canning industry,” “It is a complete 
and valuable record of the proceedings of the various 


meetings, etc., etc. 













THE CANNER AND DRIED FRUIT PACKER. 
Thanks for the Compliments 


We herewith return thanks for the kind words of 
our friends, who, it is gratifying to thus have demon- 
strated, are numerous and appreciative. We worked 
hard to produce a convention number worthy of the 
magnitude of the interests we are endeavoring to serve 
better and better each year—and to the worker nothing 
is so stimulating as appreciation of his efforts. 

We shall try to keep pace with the steady advance 
being made by the canning and kindred trades. 








tional Cider Vinegar Makers’ Association, pur- 
pose to see to it that the consumer who desires 
to purchase genuine cider vinegar shall be able 
to do so, and the organization’s plan of accomplishing 
this is to secure the enactment of legislation requiring 
that all vinegar containers be labeled so as to show the 
true origin or character of the product. The law they 
advocate will be applicable to all kinds of containers, 
the package which the consumer purchases as well as 


the original barrel. 
The makers of cider vinegar hold that a container 


Vy nic manufacturers in organizing the Na- 









Tomato Pulp 





OMMENCING in this issue of THE CANNER 
we publish Circular No. 68, issued by the Bu- 
reau of Chemistry of the United States De- 
partment of Agriculture, on the subject of 
“Tomato Ketchup Under the Microscope; With Prac- 
tical Suggestions to Insure a Cleanly Product.” To- 
mato pulp is a matter of much interest at the present 
time. It will probably be the chief subject for dis- 
cussion at the meeting of the Indiana Canners’ Asso- 
ciation at the Claypool Hotel, Indianapolis, next Thurs- 
day, March 23, when the packers will be addressed by 
Indiana Food Commissioner Barnard and Dr. Bitting 
of the United States Department of Agriculture. 
Manufacturers of tomato pulp, we believe, will find 
Circular No. 68 to contain some points which will be 
of interest to them, and we suggest that they carefully 
read the installments of this circular. It seems timely 
to quote from a letter recently written by Dr. Wiley to 
Tue CANNER, in which he discusses the attitude of the 


federal government on the tomato pulp question : 

‘No specifie decision on the question of tomato pulp has 
been issued by this department. No objection is made to 
the use of skins, cores and small tomatoes for the prepara- 
tio of pulp, provided the same are free from decay and 
dirt, and are handled in a proper sanitary manner. It is a 
fact, however, that pulps made from material of this kind 
are more likely to contain filthy, decomposed or putrid 


























| 











Law Proposed by Vinegar Makers 


law is needed for the consumer's protection. They 
assert that existing statutes do not afford proper pro- 
tection for the housewife who wants to buy pure cider 
vinegar ; that too many grocers yield to the temptation 
of the larger profit and sell her vinegar of other origin, 
a molasses product, for example, whereas practically 
every housewife who enters a grocery store and buys 
vinegar, believes she is getting an apple product. 
There is little doubt that the measure being fathered 
by the National Cider Vinegar Makers’ Association 
will appeal to the majority of law-makers as a fair 
and necessary one. 





vegetable matter, for the reason that it is very easy to 
overlook decayed portions in the course of preparation. 
The presence of such decayed portions of fruit leads to very 
rapid spoilage. It has been found that it is practically im- 
possible to put up tomato pulp of any description in barrels, 
the only safe container being cans with a sufficiently heavy 
coating to prevent the solution of an amount of tin in 
excess of that permitted by Food Inspectien Decision No. 
126. Tomato products made from skins, cores and pulps 
should be plainly labeled in such a way as to show the 
character of the material from which they were made.’’ 

Food Inspection Decision No. 126, referred to by Dr. 
Wiley in the above, relates to salts of tin in food. The 
main portion of it reads: 

‘*All foods which are canned subsequently to January 
1, 1911, will be permitted importation and interstate com 
merce if they do not contain more than 300 milligrams of 
tin per kilogram, or salts of tin equivalent thereto. When 
the amount of iin or an equivalent amount of salts of tin 
is greater than 300 milligrams per kilogram, entry of such 
canned goods, packed subsequently to January 1, 1911, will 
be refused and if found in interstate commerce proper action 
will be taken.’’ 

In this connection Circular No. 21, issued by the 
United States Department of Agriculture, is pertinent : 

‘‘When an article is made up of refuse materials, frag 
ments or trimmings, the use of the name of the substance 
from which they are derived, unless accompanied by the 
statement to that effect shall be deemed misbranding. Pack- 
ages of such materials may be labeled ‘pieces,’ ‘stems,’ 
‘trimmings,’ or with some similar appellation.’’ 
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NON-ACID SOLDERING FLUX 
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Garden City Laboratory, 





SOME OF ITS SUPERIOR FEATURES 


Non-fumous — Non-irritant — Non-corrosive — Great Sealing 
Efficiency—Productivity of Solder Flow. Hence economical. 


Its superiority fully proven by its adoption and use by many of the largest 
canners of America. 


4134 So, Halsted Street, Chicago, Ill. 
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Canned Goods Market st 
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Tomatoes—Trading on tomatoes has continued 
quiet during the week reviewed, the tone of the market 
remaining about as last week, with western | spot 
standards quoted generally at goc to g2'4c f. o. Db. 
Chicago. Indiana packers as a general thing make 
82'2c f. o. b. factory their lowest price on future 
standard tomatoes, though some quote 8oc factory; 
82!'2c factory is quoted on Illinois standards, also on 
Michigan packing. Future strictly fancy Indiana to- 
matoes are quoted at $1.05 f. o. b. factory, and future 
No. 10 fine standard Michigan packing, $2.40 f. o. b. 
factory. Indiana No. 10 fancy whole tomatoes are 
quoted f. o. b. factory for future delivery at $2.50. 
Indiana No. 3 extra standard, future delivery, goc. 

In their comments on the spot position a leading 
commission concern in Harford County, Md., says 
that “Holdings in packers’ hands seem to be in such 
small compass that the January advance has been well 
maintained and when activity returns in the market, as 
it always does at this season or a little later, indications 
point to a firm market at present prices and possibly 
at even a higher range of prices.” Another leading 
canned goods concern in Harford County states that 
orders for future tomatoes are coming in “freely at 
72\4c to 75c f. o. b. for threes, and 52%4c to 55c¢ for 
twos. 

Corn—Business on corn continues somewhat bet- 
ter than on tomatoes. The feeling holds firm, and in 
the aggregate a good inquiry is had for western packs, 
which continue to be quoted at 75c for standard and 
82'4c up to 87%c f. o. b. factory for western packed 
Country Gentleman. Future standard corn is obtain- 
able from packers in Iowa, Ohio and Wisconsin at 65c 
f. o. b. factories; Indiana, Michigan, Illinois 1911 
packing standard corn is quoted at 2%c better. West- 
ern packing Country Gentleman is quoted by packers 
in several states at 8oc f. o. b. factory. 

Peas—The March demand for spot peas has ex- 
ceeded the February business by a noticeable differ- 
ence. There is an absence of offerings of anything 
under goc, and one leading Wisconsin pea_ broker 
says that “Anything under goc factory is grabbed up 
in a hurry.” 

We hear of Wisconsin 1911 packing fancy extra 
sifted peas quoted at $1.32% per doz., extra sifted 
Alaska fancies, $1.30; fancy early Junes, sweet peas, 
g2'c; fancy early June Alaska peas, 85c; fancy sweet 
wrinkled peas, 85c; fancy marrowfats, Alaska peas, 
8oc; Wisconsin standard peas: extra sifted, sweet, 
$1.20; extra sifted Alaska, $1.15; sifted sweet peas, 
g2'4c; sifted Alaskas, 90c; early June Alaska peas, 
77'ac; sweet wrinkled, 75c; marrowfats, 75c; Michi- 
gan standard peas, No. 2, extra sifted, $1.15; sifted, 
goc ; early Junes, 75c; marrowfats, 75c ; sweet wrinkled 
Indiana standard peas, extra sifted, goc; sifted, 77'%4c; 


DON'T SELL YOUR CANNED GOODS 


If market conditions are not right. Store same with 
Wakem & McLaughlin, Inc., Chicago, who will 


make advances. 








J 
standard early Junes, 70c ; standard marrowfats 
all f. o. b. factories. 

Asparagus—The impression prevails that only 
a limited amount of business has been booked on ions 
packing California asparagus. The Association has 
not made prices, although it has been booking orders 
on the basis of last year's opening aan guarantess 
against its own quotations. Nobody here knows 
when the Association is likely to give out its opening 
figures. Jobbers are rather slow to place business for 
new pack asparagus because their stocks of 1910 pack- 
ing are still pretty full and they are disposed to 
them reduced first. 

Sauerkraut—Prevailing quotations on spot sauef- 
kraut are 55¢ per doz. f. o. b. factory for No. 3 Wig: 
consin, 52¥2c for No. 3 standard Indiana packing, Go 
for No. 3 Ohio standard kraut, f. o. b. factory. Future 
No. 3 kraut is quoted at 60c by packers in Wisconsin, 
Indiana and Ohio. 

Beans—Future No. 2 Michigan standard cyt 
green Refugee beans are quoted at 7oc per doz. f, 9, 
b. factory, No. 10 at $3.40; No. 2 standard cut wax. 
72'4%4c; No. 10, $3.40; No. 2 Michigan green No, 2 
grade, extra fine, $1.30; No. 2 Michigan green No, 3 
grade, fine, $1.05; No. 2 Michigan green No. 4 grade, 
8oc ; No. 2 Michigan wax, No. 3 grade, fine, $1.05; No. 
2 Michigan wax, No. 4 grade, standard, 82%c. These 
are f. o. b. factory. Spot No. 2 Michigan standard 
cut green Refugee beans are quoted at 70c, spot 10s 
at $3.25; spot No. 2 green, No. 3 grade, $1.00; No, 
4 grade, $1.00, f. 0. b. factory; 1911 packing Michigan 
standard green limas are offered at 75c, No. 10 at 
$4.00, No. 2 Michigan tiny green limas at $1.15, No. 
2 Michigan medium green limas at 85¢c, f. 0. b. factory, 

Pumpkin—We hear No. 3 standard Ohio pump- 
kin quoted f. 0. b. factory at 55c for spot, 57%e for 
future; Ohio No. 10, standard, $1.80 for spot and 
$1.75 for future; No. 3 Indiana, standard, 55¢ for 
spot, 57'%4c for future; No. 10 Indiana, standard, 
$1.65 for spot, $1.75 for future. 

Fruits—A fair inquiry for California canned fruits 
is reported, but stocks are well used up and such 
demand as there is apparently is largely for goods 
already well cleaned up. 

Fruit crop advices from California indicate that 
weather conditions have been very satisfactory to fruit 
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Canned Goods and Dried 
Fruits a specialty. Liberal 


No cartage or. switching charges on 
Drop us a line for rates 
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loans on goods in store. 
carload lots consigned in our care. 


and further information. The Kepler Warehouse Co. 
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Elevating, Conveying and Power Transmission 
Machinery for Canning Plants 


Caldwell’s Helicoid Con- 
veyor, a perfect spiral 
with continuous flight, no laps or rivets. Furnished black steel or 
galvanized. 
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Standard Link-Belt Conveyor 


Conveyors—Link Belt Conveyors, Spiral Conveyors, Pan Conveyors, Cable 
Conveyors. 

Elevators—Belt and Bucket Elevators with either link belting or flat belt; Package 
Elevators; Elevator Buckets of all kinds. 

Power Transmission Machinery—Shafting, Pulleys and Bearings; Machine 
Moulded Gears—largest list of patterns in existence; Machinery for Rope 
Drive, using wire or Manilla rope. 

Our equipment for supplying machinery in our line comprises the most extensive 


pattern list and the widest range of manufacturing facilitiesof any concern in the line. 
Catalog No. 34 will be sent, express charges prepaid, to anyone interested in our line of machinery. 


H. W. CALDWELL & SON CO., Western Ave., 17th-18th Sts., Chicago | 


Eastern Sales and Engineering Office—Fulton Building, 50 Church Street, New York 


PIPE LLOETE 

































Morral Brothers voters 


The Morral Green Corn’ “Husking 
Machine. 


The Morral Corn Silk Brushing 
Machine. 


The Morral Single Cut Corn Cutter. 
The Morral Double Cut Corn Cutter. 
The Morral Corn Cooker-Filler. 

The Morral Can Wiping Machine. 
The Morral Labeling Machine. 






Also dealers in canning machinery, and 
furnish complete lines of corn canning machinery. 


If you are in the market for canning machin- 
ery it will pay you to write us and get our terms 
and prices before you buy. Address 


Morral Bros. Morral, Ohio 


TESTIMONIALS Morra) Bros., Morral, Obio. * Spring Valley, Ohio, Oct. 2, 1910. 
M ™ Daina Gentlemen: We used four of your huskers this season; we put 
2 Bros., Morral, Ohio, Eureka, Ill., Sept. 9, 1910. up our entire pack with them; they do the work; we are satisfied. 
te Jentlemen: We confirm herewith our order given personally They are all you -— for a. , —— a — to pos oor 
ay to your Mr. W. W. Morral f ore of :. when one has the Morra! buskers, for he knows that the corn will 
ial doe one aenvahal Get’ te drs tet bias noe ee husked. ‘They do not begin to lay off about P.M., and slack up. but Keep 
: ‘ § . he twenty-five bought this year have right on with a steady stream of corn; always ready and at all times. 
given us thorough satisfaction, as this additional order will attest. Thanking you for what you have done for the packers, we remain, 
Yours truly, Very truly yours, THE SPRING VALLEY PACKING CO. 


DICKINSON & CO., By Gene Dickinson. Per. W.G. Snook, Mgr. 
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grewers. In this connection the California Canneries 
Co. writes THE CANNER: “There was a somewhat 
extended period of exceedingly cold weather after the 
cessation of the rain of the latter part of January, 





f. o. b. coast, on 1910 packing canned fruits are as follows: 





ds. 
> | No. 2% 


Va 
: |Water. 


Ve 
Extras, 


VARIETY 


|No. 2% 
Special. 
No, 2! 
|No, 2 
Extra 
| Stnds. 

0. 2 
Secon 

| 
| No. 24% 
Pile, 


: Ral 
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Apples 
Apricots 
Apricots, 
Apricots, sliced... 2.75 .... 
Assorted ° 


Nt . 
8 | Extras. 
> IN 
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:3 
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. 
“ee 


n 
Cherries (White). .... 
Cherries (Black). .... 
@rapes (White 

M t 


h (Lemo 
Cling Sliced).. 
Peaches (White 
TA: Bthincea dome 
Peaches (White 
Heath, Sileed). ..02 cess coos 
Pears (Bartiett).. 2.60 2.35 2, 
Piums (G 
owen” Egg) 
ms eg 
Piums (Gold Drop) ... 
Piums (Damson). ... 


n 
- 2.30 2.00 





VARIETY 


Kettled 
| Pack Ple, || 


No. 8 

Extra Pe ee 
Standard, ||: ::: 
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Apples 

Apricots 
Apricots, 
Apricots, sliced 
Assorted 
Cherries 

Anne) 
Cherries (White) .... 
Cherries lack). 
Grapes (White 
Muscat 
Peaches 

Free 

— 


: PPe 
>: SBa 
~ 
-_™ 
‘_o 


Pears (Bartlett). 6.25 . . ‘ 3.00 
Plums (Green 

pe 2.15 
Pluras 9) gaa’ 
Plums (Go 
Plums (Damson). .... 


which served to prevent the buds from maturing pre- 
maturely; otherwise they might have developed to a 
stage where a possible late frost might have accom- 





plished incalculable damage. As it is now, all pose; 
bility of frost will have’ passed by the time the tea 
blossom. The last week light, steady rains have ek 
experienced all over California. The outlook cal 
for an immense yield of all kinds of fruit.” i 

New York State canners of berries are expected to 
advance their selling prices on 1911 pack to cover 
among other items entering into cost, the advance on 
raw stock. 

Pineapples—As we go to press it is rumored that 
prices on new pack Hawaiian pineapple are about to 
be made by one coast interest—but there is no jntj- 
mation as to what the figures are likely to be, if made 
The California Fruit Canners’ Association hasn’t made 
pineapple prices as yet, nor is anything heard regard- 
ing its intentions. 

Apples—-New York packers of apples quote 191] 
No. 10 cans at $2.50 per doz. f. 0. b. factories; Michi- 
gan future 10s, $2.40 factory. A transaction in a 
small lot of spot New York No. los was made here 
during the week at a price reported to be $3.00, 
However, New York State canners are quoting fancy 
spot 10s at $3.00, f. o. b. factories. Michigan spot 
10s are $2.70 here. 

Sweet Potatoes—Stocks of sweet potatoes in 
packers’ hands are pretty well cleaned up. We hear 
No. 3s in sanitary cans, Maryland packing, quoted at 
75c f. o. b. county. 

Salmon—The market locally has developed no 
special feature since our last report, though prices 
hold very firm, due to the scarcity prevailing on all 
grades. Quite a demand has been noted on pink sal- 
mon, which is for small lots and entirely among job- 
bers. Alaska reds are exceedingly scarce, and it takes 
stiff prices to induce jobbers to part with any of their 
supply. Medium reds are offered in larger quantity, 
but at a price that does not interest the trade, who 
lately have been showing a preference for pinks at 
lower prices. Chums are unobtainable in the face of a 
good inquiry. Sockeyes and chinooks are in small 
supply and the high prices make them unattractive. 
The Corby Commission Co., New York, in an offering 
made the other day, quote pink Alaska talls at $1.27, 
and red Alaska talls at $1.75 f. o. b. New York, cash 
less 1% per cent. 





Dried Fruit Market | 








Prunes—Supplies of prunes on the Coast are 
practically exhausted, according to last advices, and 
the same condition exists on the spot. The market has 
advanced sharply in the last ten days, fully 1c per lb.; 

















CORN TOMATOES PEAS 
CANNED GOODS 


JESSUP & ROBERTS 


——= BROKERS = 
Commission Merchants 
PHILADELPHIA, - - - PENNSYLVANIA 


We cover Eastern Accounts of Responsible 
Seaboard Territory Packers Solicited 











KELLEY-CLARKE CO. 


SEATTLE, WASH. 


Canned Salmon 
and Fruit 


24 CANNERIES 
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EUREKA SOLDERING FLUX STANDARD SOLDERING FLUX 


tandard \ 
olderin 


‘Formerly made by 
The Marlou Chemical Works, Jersey City 





Reg. U. S. Pat. Office 


EUREKA and STANDARD SOLDERING FLUXES are prepared especially for 
manufacturing and capping packers’ cans. 

They comply with all the requirements of the Pure Food Law and are used uni- 
yersally by the canning industry. 

They satisfy the most critical users. 


Manufactured only by 


THE GRASSELLI CHEMICAL COMPANY 


Main Office: Cleveland, Ohio 


Stocks Carried at the Following Branches and Agencies: 


New York —60 Wall Street. Chicago— 2235 Union Court. Cincinnati, Ohio. Birmingham, Ala. Detroit, Mich. St. Paul, 
Minn. St. Louis, Mo. New Orleans, La. Milwaukee, Wis. S.O. Randall, Marine Bank Bldg., Baltimore, Md. 
C. W. Pike Co., San Francisco, Cal. Boston, Mass., 655 Summer St. 























The 20th Century Gas Machine is thorough- 
ly automatic, does not require adjust- 
ment, delivers the same uniform quality of gas 
under the same pressure at all times, regardless of 
the extent to which the gas consumption may vary. 

X Machine will utilize the heaviest, and, conse- 
quently, cheapest Naphtha, which is capable of 
volatilization in a vaporizing Gas Machine. The 
gasoline is not elevated and fed to the Converter 
by gravity, consequently, our Converter never 
floods. It is impossible for Naphtha or 
Gasoline to enter the Converter of the 
20th Century Gas Machine unless air goes 
with it, and in exact ratio to it, consequently, 
the gas is bound to be of one quality. We carry 
the gas very thin, make a small but intensely hot 
fire. Itis applied direct to the capping steels, and 
comes in contact with no other surfaces. 

There is no tinkering with this Machine, 
when once installed and adjusted to produce the 
desired quality 

of gas, no fur- 

ther adjusiment Y 


is necessary. 


ALMA OLE LILA SALAMIS ELS 
There is not a 

single dissatisfied 

user of the 20th 

Century. Why not 

let us ship you a 

Machine on ap- 

proval, you being 

privileged to re- 


2's" The C. M. Kemp Mfg. Co. 


trial period, if not 


satisfied with its ‘ag * 
performances? ; m 9 Baltimore, Md. 


20TH CENTURY GAS MACHINE 
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° 
50-60s, 11¢ ; 60-70s, 1034¢; 70-80s, 10/4¢ ; 80-9os, QMC; 
Q0-100s, 914c; small sizes, 7c per |b. 

Apples—Stocks of evaporated apples are practi- 
cally exhausted. Last local sales of prime were made 
at 11%4c per Ib.; choice at 12c; extra choice, 13¢; 
fancy, 14c; waste, 6c per Ib. 


8 Pickles and Kraut 


Trading of pickles continues light, prices remaining: 
vatrun, $1.50 to $1.75; vinegar stock for prompt ship- 
ment, quoted on the basis of $7.00 for mediums; 45- 
gal. casks, 1200s, $9.25 Chicago. 

Kraut—Demand has been quiet this week, sup- 
plies light ; quoted, 40s, $4.00 Chicago. 


— 


The American Company has named the following 
tices on packers’ cans for 1911 season’s use, prices 
being f. o. b. its manufacturing plants: 














Canners’ Supplies 





The Sanitary Can Co. has established prices on 
Sanitary cans for the season of 1911 as follows: 
Plain. Inside Enamel Cans. 


s 4% in. high..... 2 
8 #5 in.high.....2 
s 5% in. high 


% 
s 4% in. high 

3 s5_ in. high 
3 s 5% in. high J 3 
i Ae Peres 44.00 10 
Premiums for cans made from A grade charcoal plates: 
2s 1.2 
10s 

Premiums for cans made from Kanner’s Special Plate: 

No. 1s, 40c; No. 2s, 60c; No. 214s, 75e; No. 3s, 85c; No. 10s, 
$1.75 per M. 

The Continental Can Company quotes the fol- 


lowing prices, f. 0. b. shipping point, on packers’ 
cans for 1911 use: 


No, 2s, per 

No. Ste, per M.. 2. cccccccccccccssssccsccsccscees 16.2% 
No. 3s, per M 16.75 
No, 10s, per M 


1% in., 


B Esk SB, ~ POO BR 5 CC CS POT ETC SS ec cee , 
EX Ste Ss BaP Rae ° 
AQ 


The United States Can Company, Cincinnati, 9 


quotes prices on packers’ cans for 1911 as follow 
f. o. b. shipping point: s, 

No. 

No. 

No. 

No. 

No. 10s, 

Solder Hemmed Caps. 

ee a Fer ees Oe, Cet ae ne 

27s in., per M + 

2y—5 in., per M : 1.70 

The Wheeling Can Company, Wheeling, W. Va 

quotes prices on packers’ cans for 1911 use as fol. 
lows, f. o. b. shipping point: 

No. 

No. 

No. 

No. 

No. 

Solder Hemmed Caps. 

13% in., per M 

2ys in., per M 

2%6 

The Southern Can Company, Baltimore, Md. 

quotes prices on packers’ cans for 1911 as follows, 
f. o. b. Baltimore: : 

No. 

No. 

No. 

No. 

No. 


1% in. 
275 in., per M 

Pig Tin—The week opened with spot tin at the 
lowest figure named for some time past, and the cause 
is supposed to have been a readjustment of syndicate 
plans. The strength of the position on spot tin was 
shown by a sudden advance of 2 cents, but this was 
not fully maintained, and it is impossible to form any 
intelligent opinion of the course of the market under 
present conditions. 

We quote as follows, f. o. b. New York: 
? x Spot. March. April. 
ee, ON ON an Si ao dig mds weer $40.75 $39.75 $39.60 
RS ere ere ee oe 41.00 jad 
Tinplates—Prices unchanged as follows, f. o. b. 
mill : 

Bessemer Steel Cokes. 

Tt SR ea re eerreee 
14x 20 (100 Ibs.) 
ee > We MRO oo oes EEE EIN x bs sees 40 0s ken Sa 3.65 
ee 2 OS eR ey aa te ee 











Independent Manufacturers. 





INCREASED GAN MANUFACTURING FACILITIES 


We will soon be located in our new Plant at Wolfe and Lancaster Streets, 
Baltimore, thereby maintaining our position as one of the leading 


PACKERS’ CANS AND GENERAL LINE. MODERN LITH- 
OGRAPHING EQUIPMENT. METAL ADVERTISING SIGNS 


SOUTHERN CAN COMPAN 


BALTIMORE, 
MARYLAND 
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AUTO-TIPPER 


A Present Day Necessity 


Z 


Reduces Operating Expenses—Always Ready 


ONE MODEL 
Universal, Tips from Flats to No.*3 


With our new Peerless Self-Fluxing Solder not one unsatisiac- 
tory report during season of 1910 








CHICAGO SOLDER CO. 


218 N. Union St., Chicago, IIl. 
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Baltimore 


BALTIMORE, March 13, 1911. 


Epiror CANNER—Whether the movement of an army to the 
Mexican frontier means ‘‘maneuvers,’’ ‘‘intervention’’ or 
‘‘war’’ is known only at Washington and probably not even 
there, as events may transpire that will force the government 
into taking steps that at present it does not contemplate taking. 
But whatever may be the purpose for the concentration of 
troops on the southern boundary line and whatever doubt there 
may be as to reasons for this action there is no doubt at all 
but what the mobilization of a small army in the field will 
cause an increased demand for some of the staple lines of 
canned goods, such as tomatoes, corn, string beans, apples, 
pears, peaches, peas, baked beans and even sauer kraut. In 
fact, invitations for bids on. supplies of the above lines are 
already being circulated and they will, of course, be repeated 
from time to time whilst the army stays in the field. The 
military situation may have considerable effect on the canned 
goods market during the next few months. 

Spot Tomatoes—Business last week in these was only 
fair, but in spite of the effort of the buyers to depress the 
market, there was no decline in price on full standard goods. 
Some ‘‘off’’ standards were disposed of at 82%4c and many 
buyers seem to be willing to take these in preference to 
paying 85c for good full standards. Why they will do this 
is a conundrum and certainly is not consistent with their 
eft repeated statement that they want packers to pack good 
goods. Their willingness to take a line of canned goods that 
is at least 5¢ per dozen poorer in quality than good standards 
and yet pay a figure of only 2%c less than what good standards 
éan be bought at is not conducive to encouraging packers 
to pack full standard quality. There is food for thought 
right here, and it certainly does seem’ to be a reason why so 
many people should advocate it being made mandatory that 
the actual quality shall be printed on the label so that con- 
sumers may know just what grade of goods they are buying. 
Full standard goods are held firm at 85e Baltimore, and are 
going out at that figure. Anything offered below that will 
bear examination. Few people really know how light the 
stock of tomatoes is in Baltimore. I have learned during 
the past few days from a very reliable source that the stock 
held today by Baltimore packers is only about 1-3 of what 
was held by the same packers at this time last year. This 


























SANITATION + SYSTEM = SUCCESS. 
“George, you need to be very careful when you write 
a.” 


in the world are you thinking about now, 
Mary?” 

“l have just been reading an ad. about a breakfast food, 
and | thought the writer should be like the old darkey 
who joined the church. Just after his conversion a news- 
paper man was sent to interview him. ‘! understand, Mr. 
Jackson, that you remember George Washington?’ ‘Wall, 
boss,’ replied the negro, ‘I uster remember that man be- 
fore | jined de church—but not no mo.’ 

“| hope, George, you and yous friends, the Canners, will 
be careful and state only facts on their packages. We 
women, who read and purchase, are getting 7 on to the 
game, and we are not to be caught by a lot of cheap 
promises.”’ 


fact speaks for itself and it certainly means i ; 
during the next few months if elders cuty bas hey a 
to ask it. Of course if they keep on letting the gous aa 
out without themselves making the effort to advan - 
market they will not get any higher figures, but if a fe S 
them would have the nerve to ask more money and perk, 
to sell at less, it would only be a short time before d mr 
advance would be in evidence, as the buyers need the a 
and would have to come to time to get them. goods 
Future Tomatoes—There was a slacking off j 
last week and less business was transacted than in aoe 
during the last two months. Packers, however, showed “ad = 
position to shade their quotations. Nor do I see how t 
could make lower figures in view of the fact that all of them 
are contracting at a higher price per ton for raw tomatoes 
and also the further fact that cans and other supplies 
costing more this year than in 1909. Some packers b. 
would not contract at $8.00 per ton a few weeks ago and 
who were then holding out, believing they could get in at 
less money, are now paying from $8.20 to $8.40 per ton and 
others are even paying as high as $8.50 to $8.75. To these 
figures must be added the freight to Baltimore, which wie 
make the tomatoes cost laid down in Baltimore anywhere - 
from $10.50 to $12.00 per ton. Future tomatoes therefore logk 
cheap to me at anything under 80c. bs 
Sweet Potatoes—These are strong and advancing, the map 
ket now being from 85¢ to 90¢ per dozen. Very few ean be 
bought at the lower figure. Stocks are very light and nothing 
like sufficient to supply the usual requirements at present 
market prices. Of course, if the market advances very much 
the consumption will be cut off to some extent. It looks te 
me as though we will see a dollar market during the summer, 
Future sweets are being offered at 72%4c to T5e f. o, b 
eountry factory, and 80¢ to 85c f. o. b. Baltimore. The de 
mand is good, and quite a large business in this line is being 
transacted. 











The Improved Automatic . 


CAN STAMPER 


For marking tin cans of ali styles 
and s.zes 
(We make an extra attachment for 
marking Sanitary cans.) 
Pes fect Can Stamper Company 
Le Roy - New York 


Seaford, Del,, July 29, 1910. 
Perfect Can Stamper Co., 
Le Roy, N. Y. 

Gentlemen:—We are pleased to say, 
the Can Marking Machines we purchased 
from you did good work during our Pea 
season, and being so very simple to oper- | 
ate, they required very little attention. 

Yours truly, 
GREENABAUM BROS. 


























FRED STRUBLE 
Merchandise Broker 





CANNED GOODS 
DRIED FRUITS 


McAlester Oklahoma 
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ESTABLISHED! 








DELIVERED 
when you WANT them. 
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THE CALVERT 
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GALVERT| ITHOGRAPHING (0. 
“The Model Shop 
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Market—This city is being scoured for seconds 
pee peas. Some good sifteds can be bought at 90¢, 
but many buyers scem to be willing to take in any kind of 


can but get something at lower prices. Just 
te this peculia situation, Common second peas will find 
“ g at 8$0c to 85e when sifted peas of fancy quality can 
ng ht at 90c, and are really selling slow at that figure. 
ps the question arises whether the jobbers’ actions really 
eneourage packers to pack good goods. TARTAR. 


— 


——— 


quality if they 





Portland 








PoRTLAND, ME., March 13, 1911. 

Epiror CANNER—The facts known to me by degrees, and 
various symptoms recognized by brokers, point to the ap- 

arent fact that, while certain packers have closed their con- 
tract offerings others have not. Notwithstanding the undis- 
puted fact that several of the best and highest priced packers 
have sold out, or nearly so, it is just as well known that many 
have sold below ‘)242c and 90c, and as low as 871l4e; and that 
two or three cut to 85c¢ factory. The local and large Eastern 
buyers refrain from making contracts with these packers, 
for ‘‘all is not gold that glitters.’’ 

I am of the belief that for some reason or other, or with 
no reason at all, a very Jarge percentage have not purchased. 
The ‘‘skedaddle’’ that took place at the time the figure for 
‘‘fyture’? Maine corn was named was ridiculous, but some 
farees come high. It seems as if purility or senility had 
usurped the usual sound judgment that governed the mann- 
facturers, and, in the midst of such a Pandora’s box, some of 
the buyers might lose some good bargains. I have noticed 
in my life that prices do not always make bargains, however. 

Insofar as saies. are concerned, during the past week very 
little hes been Gone, although many of the packers are on 
their travels yet. There is no doubt of it—the wheels of 
the future corn business revolve slowly. Now, as_ stocks 
are bare and future offerings low, the cause of this inertia 
lies deeper. ? 


+ 


Spot Corn—Little to be had, with fancy at from 95 to 
$1.05 and no sales reported. 
Future Lobster—Sales have been fair, considering the 
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high prices reported by me last week, but while the sales 
have not been much over half of the average, as a rule, i 
doubt if there is over 50 per cent of a pack. 

Apples—The sales of future apples are quiet, and I do not 
look for many sales until the blossoms show up—a vision not 
yet apparent, for all day long on Friday the snow came down. 
Prices were made from $2.35 to $2.50 for futures. INDEX. 





Seattle 











SEATTLE, WASH., March 11, 1910, 

Epiror CANNER—Tbe market on canned salmon has been 
rather colorless during the past week or so. Few transactions 
have taken place in spot goods and the uncertainty in regard 
to futures has made the market quiet, so far as next year’s 
salmor is concerned. Inquiry both for spot and future goods 
is in big volume and indicates strong interest on the part of 
the buyers, but the producers with nothing to sell and un- 
willing to sell too heavily in futures, are more interested at 
present in the preparations for this coming summer’s pack. 

Spot Goods—it is thought that with the advance of spring 
and the growing shortage among buyers that alk of these 
grades will move out even at their present premium. This 
belief is encouraging the jobbers who bought for resale to 
hang on and to make no price concessions. Under different 
conditions there would be a very active market on spot stocks. 

Putures—The attitude on the part of the packers is 
notable this year, in that they are acting more independently 
of each other than in the past. Previously the smaller packers 
have awaited the action of the large producers, but this year 
they seem to be making their arrangement without regard to 
the action of the larger interests. For instance, the Alaska 


Packers’ Association has refused to book any future orders 
‘*subject to approval,’’ while many of the smaller interests 


have listed virtually their entire next year’s pack in this way. 
Some of the others have listed orders without the ‘‘ subject 
to approval’’ clause in their contract. This variance of at- 
titude and methods on the part of the packers has puzzled 
the buyers and there has been considerable impatience ex- 
pressed over the delay in being able to determine the definite 











LANDRETH’S RED 


Canners who have tested 








unhesitatingly declare that 


LANDRETH’S RED 


ISSO FAR AHEAD OF ALL OTHER KINDS, that 


it in the merits of color, entire ripening to stem with but small depression; no green spot, 


solidity, uniformity of size at all seasons, productiveness, free 


We grew in 1910 as hi 


gh as twenty tons to the acre. 
seed is the product of the 


....e BLOOMSDALE SEED FARMS..... 


In lots of ten pounds and over the price is $2.50 perpound. For quantity under ten pounds, $2.75 per pound. 


All fine seeds put up in lithographed sealed cardbo 


pounds. We grow and sell all other varieties of Tomatoes. 


kad of GARDEN’ VEGETABLE SEED. Send us’ yo 


Price List of all Seeds used by Canners. 


D. LANDRETH SEED COMPANY 


Founded 1784, 127 years ago. 


BRISTOL, 








ROCK TOMATO 


it, and there are many, 








ROCK TOMATO 


no other sortsare in the race. No variety approaches 
smallest possible core, 


dom from cracks and freedom from disease. 


Secure your seeds before it is all sold out. Every 


ard packages of one-pounds, half-pounds and quarter- 
Also are growers, importers and merchants of every 
ur order. Ask for Tomato testimonials and General 


Bloomsdale Seed Farms. 


PENNSYLVANIA 
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conditions under which the new pack will be marketed. So 
far as prices are concerned it is impossible at this early date 
to even approximate. SOCKEYE. 


ma 7 


New York, March 13, 1911. 

Epiror CANNER—Though something of a factor in producing 
the existing slow trade situation in canned goods, the grocery 
drivers’ strike is hardly responsible for all the lack of anima- 
tion apparent among distributors in this market during the 
last week or ten days. Buyers have become ultra-conservative, 
but to say that this is attributable to the fact that teamsters 
employed by fow wholesale grocery houses out of sixty or more 
jobbers in one of the biggest centers in the country have 
refused to work, is ridiculous, to say the least. The real 
eause for the dullness—and it is undeniably dull—is credited 
by one well informed authority to the persistent refusal of 
the holders of needed commodities to shade prices. Jobbers 
complain that with first cost so high the competition to sell 
to retailers is keeping profits down to an unusually low level. 
So much so, in fact, that there is no incentive to anticipate 
later wants. There has been no sign of a waking up of 
spring trade, but this cannot long be delayed now. 

Asparagus—Thus far futures have been taken slowly on 
the opening basis announced last week. There has been the 
usual crop of reports of cuts and concessions from the list 
prices by the Association and outsiders, but these rumors have 
been as strenuously denied by packers’ representatives. Local 
jobbers have, of course, booked some orders, but the business 
taken as a whole has been disappointing. The fact is, jobbers 
are carrying a good deal of asparagus over from last year, 
and this is going into consumption slowly. In addition to 
this, some packers are quoting odds and ends of the last 
year’s pack at concessions of 5¢ to 15¢ per dozen under the 
opening quotations of 1910. No. 2% mammoth white is 
offered here at $2.50; large white, $2.35 to $2.40, and medium 
white, $2.25 to $2.30 per dozen. Stock at these figures is 
said to be of somewhat inferior grade, but it has its influ- 
ence on the market just the same. Prospects favor a good 
sized pack. Spot old pack asparagus is now coming into 





New York 





direct competition with an increasing supply 
from the South. 

Salmon—Pink talls met a fair jobbing outlet at $1971, 
to $1.30. A few cherries offer at $1.15. Red Alaska tain 
are inqnired for at $1.70 to $1.75, but there are few st 
at inside figures. Offerings are limited to a few cages ee 
and there from jobbers. Silver side halves are to pe cok 
at 9744c to $1.00. Talls take same basis as medium bee 
namely, $1.50 to $1.60, as to quantity, quality anq de. 
Sockeye talls are scarce at $1.8245 to $1.95. There Pte rs 
flats. Jobbers are trading amongst themselves, and - 
tically nothing is to be had from first hands. No talk of 
opening prices on any grade is heard. 
Lobster—There is an cxtreme scarcity of spot talls and 
flats. A jobbing sale of the latter was recerded today (Mo 
day) at $4.85 per dozen. Halves sold at $2.70. Futures ves 
moving slowly, but there is no pressure to sell from packers, 
Prices f. 0. b. Portland are: No, 1 flats, $4.35; No. 1 tall 
$4.35; No. % flats, $2.30, and pienic talls and flats, $2.75 re 
$2.80. The pack prospects are fair. eer. 

Sardines—No more than a nominal market is reported on 
old pack domestic owing to the irregular quality and condi- 
tion of the carryover. Best goods are offered at $3.10 to $3 25 
for \Yoils keyless; $3.35 for key 14, and $2.75 to $3.10 = 
14 keyless mustards, 

Tomatoes—It has been easier this week 
standard No. 3s Maryland pack at 85e delivered. Some buying 
at this figure was done. As a rule, however, packers quote 
a basis ot 87% delivered on best grade No. 2s sold at 65¢ 
to 67%4e delivered, and No. 10s are extremely dull at $2.99 
to $3.15 here, as to quality and condition. It is possible to 
buy New Jersey 5-inch cans at 87%4¢ to 90 delivered. The 
51-inch cans are held at $1.00 to $1.05. No. 10s are slow at 
$3.25 here. ‘The buying at quotations noted is very limited. 
Holders, however, are confident and where grade is up there 
is no pressure to sell anywhere. A very dull week has been 
noted on future tomatoes based on 521%4e¢ for No. 2s, 72Me 
for No. 3s, and $2.25 for No. 10s f. o. b. factory. i 

Corn—The tone on all descriptions in faney grade is 
firm, but the buying is limited. Some old pack Maine com 
sold from jobber to jobber at 97%4e here. Best grades are 
firm at $1.00 to $1.05 and $1.10. Future Maine corn ean be 


{ fresh asparagus 


to buy fuli 











“ SIMPLEX” 


BIG PRAISE FROM ALL OPERATORS 
SAVES LABOR SAVES GOODS 


OVER 400 RETORTS CONTROLLED 


SATISFACTORY THE PAST SEASON 
WRITE TODAY FOR BULLETIN 211 


C. J. TAGLIABUE MFG. CO. 


396 Broadway 355 Dearborn St. 
NEW YORK CHICAGO 





till necessity compels you 
to lacquer your cans. 


DON’T WAIT 
and reap the Golden Har- 


BEGIN NOW vest awaiting users of 
BARRETT’S LACQUERS 


LACQUERS THAT WILL 


INPROVE THE APPEARANCE 
PREVENT AND COVER UP RUST 
INCREASE SELLING QUALITIES 
FURNISHED IN ATTRACTIVE COLORS 
APPLIED EITHER BY BRUSH OR MACHINE 


The EARLIER you begin the BETTER your trade will be hereafter 
WRITE y = - - - RIGHT NOW! 
M, L. BARRETT & CO., 219 Lake St.. Chicago 























DURANT CAN COUNTERS 
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[Te Or RANE COUNTER 
] Pain ed | 7 


These machines are full geared, yet easy to reset; 
adaptable to any point in your plant, to count any 
size can. Fully guaranteed. 12 other styles—Catalog 16. 











DEPENDABLE, ACCURATE 
DURABLE 


The W. N. DURANT CO. 


MILWAUKEE, 


WISCONSIN 
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CAN THE FLAVOR 


There is but one preservative that aids and does not injure the flavor of 
Canned Goods and similarly there is but one preservative that aids and 
does not injure digestion—Pure Salt. 


That physical craving for salt that, in a state of nature, sends animals 
in droves to the salt lick is the seal of the Almighty on the healthfulness 


of salt. Did you ever hear of an animal that had a craving for lime or 
magnesium ? 


A fraction of one per cent. of those minerals will turn soft water hard. 
Everyone knows that meats and vegetables cooked in very hard water 


are not so soft and tender and tasty as the same meats and vegetables 
cooked in water that is free from minerals. 


Just so with the brine you use in canning. If the salt it is made from 
is pure salt—all sodium chloride and no lime or magnesium—the fresh- 
ness and delicacy and taste of the earliest varieties is preserved in thetins. 


In other words you have CANNED THE FLAVOR. 


LIBERTY 


7A iL FT 
99.6°/ Pure 


Is the salt you can use for this purpose and is absolutely free from 
injurious substances and quick dissolving. 


Made at the great salt works of the Colonial Salt Company at Akron, 
Ohio, by the most approved methods of evaporating, refining and graining. 


Send for a sample sack and convince yourself ‘that there is no salt on 
the market half so good for canners’ use. 


THE COLONIAL SALT CO. 


513 Decne AKRON, OHIO © Beir bie 





————_ 
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picked up at 85¢ to 92%4e yet f. o. b. Portland, Me. State 
corn is held at from 85e to 8714 delivered on fancy. Little 
stock is offered. Southern Maine style shows irregularity in 
price and quality. Best grade sold this week at 82%%4c to 85c 
here. Some cheap lots are quoted at 724% factory. Western 
corn is also irregular and the tone dull. No improvement is 
noted in the demand for futures, 

Peas—Anything in the shape of peas showing fair quality 
on offer at 8214 to 85c delivered is taken quickly by buyers. 
Seconds and standards are searece, and sellers have no diffi- 
culty in marketing stock offered in a range of 824%4e to 95c 
delivered. Offerings at these figures are small and a clean 
up is certain. A good deal of interest has been shown in 
fine sorts but buyers are apparently not so anxious. Pelet 

(??)grade sold at $1.50 to $1.55 per dozen; extra sifted Junes 
at $1.30 are searce. A many sales of future seconds, 
Southern pack, have been made at around 72%4c to 75e factory. 
The finer sorts have gone slowly. 

Apples—The tone is firmer. State No. 10 apples, based 
on $3.00 $3.10 per dozen here. Bakers’ supplies are in the 
market for fair sized lots, and there is little surplus. Future 
state offers from smaller packers at $2.40 to $2.50. Maine 


good 


No. 10s future delivery 


have sold at $2.25 
7 : p=.209 T. oO, b, 
Buyers, however, factory, 


are not seeking stock to any extent. 
Hupsonw Street 





Dried Fruit Market 





| 
NEw York, Mareh 18, 1911. 
an extreme sear 
choice and prime state 
There is nothing now to be had in f 
under 13'c; choice sold at 13c, and prime went out at ise 
to 12%e. One holder of 1,800 boxes of prime stoe ve “4 
drawn from the market at 12%c. A feature of the situati 
is the remarkable rise in prices on waste. This grade a 
today in small lots up to 64c. The range is quoted at bye 
to that figure in barrels. Chops got a fair attention at 
to 6%ec, as to quality and condition. Sundried apples 
held at 7e te 7%4e on Pennsylvania quarters, and Southere 
stock met a fair outlet at 6c. Sundried slices are held ; 
5\4e. The situation is one of the strongest in the history 
the business. HELLGATE : 


Eprror CANNEk—There is 
and values on fancy, 
advanced sharply. 


ity of all grades, 
stock have been 


k has with. 
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JEROME B. RICE SEED COMPANY 


LARGEST GROWERS SEEDS USED BY CANNERS, PACKERS AND PICKLE MANUFACTURERS 











We can supply for present delivery at lowest prices, or will make growing contract prices for 1911 crop 


BEANS, BEETS, CUCUMBERS, ONIONS, 
‘PEAS, SQUASH, SWEET CORN, TOMATOES 


CORRESPONDENCE INVITED 


CAMBRIDCE VALLEY SEED CARDENS, 3 


CAMBRIDGE, N. Y. 
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Personal Paragraphs 
Mr. J. B. Malcolm, of J. B. Malcolm & Co., Marion, N. Y., 
was among the Eastern visitors in Chicago during the past 
week. 
Geo. Lichty, of Smith & Hillman, the Waterloo grocery 
jobbers, was among the Iowans seen on the street here this 
week, 





Harry P. Strasbaugh, of Strasbaugh, Silver & Co., Aber- 
deen, Md., spent a portion of Friday in the New York canned 
goods trade. 

Mr. H. M. Reed, the well known Waterloo, Ia., broker, 
was a visitor in the Chicago canned goods market during 
the week. 

E. M. Johnston, of Johnston, 
early last week for Pinehurst, i “css 
month’s illness. 


North & Co., New York, left 
to recuperate from a 


Eugene F. Thomas, of the Booth Packing Co., Baltimore, 
Md.» was in Chicago iast week, and found time to visit TH 
CANNER in its new offices. 

President L. Weis of the American Label Mfg. Co., of Balti- 
more, was in Chicago Tuesday, spending the day at the western 
headquarters of the company, 5 Wabash avenue. 

[ur CANNER received a very pleasant visit during the week 
from Mr. J. D. Bashford, the well known vinegar maker of 
Lyons, N. Y. Mr. Bashford was in Chicago on business, 

Messrs. Morrill and Leonard, of the Burnham & Morrill Com- 
pany, Portland, Me., are very busy now at the offices of the 
company, having returned a few days ago from a trip to the 
West. 

Jos. Wolfinger, of the Lundas Canning Co., Dundas, Wis., 
was seen in the canned goods district in Chicago Tuesday. 
Mr. Wolfinger makes his headquarters when in Chicago with 
Syme, Eagle & Co. 

George G. Worthley, one of the best known vegetable pack- 
ers of Mattewan, N. J., was a visitor in the New York market 
on Wednesday last. Mr. Worthley was injured recently in a 
railroad accident and is forced to get about on crutches. 








PEERLESS HUSKER COMPANY. 
Mr. W. H. Sells, of the above company, Buffalo, N. Y., in 
addition to his own originality and ability as an inventor and 
machinery builder, has in his two sons, Ogden 8. and Millar 


MILLAR W. SELLS, Peerless Husker Co. 


W., young men worthy of every esteem; men that mean business 
every minute, and possessed of that ver necessary qualification 
for productive effort, individuality. We take pleasure in intro- 
ducing the CANNER readers, Mr. Millar W. Sells. 


Messrs. Friend F. Wiley, secretary of i 
Association, and Charles W. McReynolds 
spending several days in Chicago, having 
the meeting of the Western Association a 
today. 

Several prominent Maine packers are resting up ip F 
among them Mr. James P. Champlin, of the 1 ritebell- Oem 
Company; Mr. Horace F. Webb, of H Webb & ( — 
Hon. James P. and Percy Baxter, of Portland P. an 
Company. acking 

John Syme, of Syme, Eagle & Co., 5 W sh Ave., Chi 
who suffered a severe attack of erysipelas ile in lies Anat? 
recently, is reported very much improv Mr. Syme fe 
New Orleans at present. He is one of most po alka m 
the local brokers and has a host of friends who wil Pe 
to hear that he is now getting on very nicely. » Me glad 

J. Ed Guenther, president of the New 
Company, of Owensboro, Ky., passed throy 
week, coming over from Battle Creek, M where he gnen 
three weeks, following the Milwaukee convention, My hay 
ther is much improved and returned enthusiast © over ‘he 
Creek and the treatment there. i 


Western Canners’ 
Yokomo, Ind, are 
come Up to attend 
e Hotel Sherman 


1e G Tass Canning 
gh Chicago lag 


Canners, brokers and supply men are | 
of the new CANNER offices, which, for the 
who may not have heard of our change of 
500, No. 5 Wabash avenue. Everybody 
Recent visitors were Walter A. Frost, 
Wheeler, Jr., C. C. Hall, John Dawson 
Charley MeReynolds. 

Mr. C. C. Hall, of Rochester, N. Y., a leading Kasten 
operator in evaporated apples, skins, cores, ete., visited the 
Chicago market last week. Mr. Hall, who is one of th 
best posted apple men in the country, remarked in conver. 
sation with a representative of THE CANNER on the extremely 
strong situation prevailing on these goods. He expeets 
complete clean-up of stock in first hands. 


rning the location 
information of a] 
Dase, are in guite 
rdially invited,” 
Ben Lantz, F. 
Friend Wiley and 


At the convention of the Tri-State Wholesale Grocers’ As. 
sociation held last week at Easton, Pa., President Fred 2 
Drake, of the National Wholesale Grocers’ Association, enter. 
tained the convention in honor of the seventy-fifth anniversary 
of the wholesale grocery house of Drake & Co., and in the 
evening Mr. Drake was surprised by being made the recipient 
of a magnificent solid silver loving cup from the various 
manufacturers’ representatives in attendance. 

Walter H. Lipe, president of the American Specialty Mam- 
facturers’ Association, was in New York on Friday in a- 
tendance at the special meeting of the executive committe 
of the association. In connection with the session he state 
that the committee considered the applications for the post 
of secretary of the association of a- number of. splendidly 
indorsed men. Action relative to the appointment of a secre 
tary was taken but that formal announcement of the selection 
will not be made until after a meeting of the board of 
directors. 

Grafton Johnson and Fred L. Dutton, of the Grafton John- 
son string of Indiana canneries, were in the Chicago market 

(Continued on page 87.) 
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Export & Domestic Can Co. 


604-628 West 43rd Street 


NEW YORK 


DIRECTORS: 


FRED. M. ASSMANN, Prest. 
H. N: NORTON, Vice-Prest. & Treas. 
FRANK J. CURRIE, Secy. & Asst. Treas, 
F. P. ASSM ANN. 

F. A. ASSMANN, Jr. 


Manufacturers of Pulp Tomato Cans from Extra Coated or 
Regular Tinplate. Sanitary Enameled Inside or Plain Tin. 


Also Manufacturers of the E & D Air Tight 
Bottle Cap, under the Max Ams Patents. 


PRICES AND SAMPLES ON APPLICATION 

















If you will use the Blakeslee ; 
Simplicity Can Righting Machine 
it will be impossible 
for a can to enter 
your filler bottom 
end up. 

The Cans will 
roll by gravity and 
thus do away with 
all expense of truck- 
ing. 

The machine is 
adjustable for No.2, 
No. 2% and No. 3 
cans. 

All parts of the 
machine are pinned, 

therefore there is no chance for it to get out of 
adjustment. The users say it will save its cost the 
first season. Can you ask for a better endorsement 
than this? 

Ask more about the machine. Address 


Morral Bros. The Huntley Mig. Co. 
Morral, O. Silver Creek, N. Y. 


Or the manufacturers 


Burden & Blakeslee, Cazenovia, N.Y. 








DON’T SAY 
YOU HAVE NO USE 
FOR IT! 


You have use for anything that pays 
you its price back and a good profit 
besides. You have use for anything 
that assists you to cut out wasted shop 
energy. In your Cannery dollars are 
wasted yearly by not using 


“THE REEVES” VARIABLE 
SPEED TRANSMISSION 


No Speed Control—poor Speed Control 
hinders your help—they can’t give you 
100% service for the money you pay 
them. With ‘‘THE REEVES’’ they 
can operate your cookers, fillers, cap- 
pers, etc., etc.—get just the speed. they 
want when they want it—with ‘‘THE 
REEVES’’ they increase the efficiency 
as well as your earnings. 


Write us and let us tell you why. 


REEVES PULLEY COMPANY 
Columbus; Indiana 
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Semi-Monthly Report of National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall’s reports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER. 


They appeep 


in the first and third issucs in cach month and cover topics of direct interest to canners, picklers, kraut cutters and preservere, 


Analysis of Water for Use in Boilers and in Canning Fruits 


and Vegetables. 
(Continued from Laboratory Report ef March 2nd.) 

After temporary and permanent hardness 
determinations ure water for calcium, 
magnesium, iron, ete. 

Determination of Silica: From one to ten liters of water 
are meastired out, governed by the amount of solids present 
in the water, hydrochloric acid is added to acidify and it is 
evaporated to dryness in a platinum dish. A Bunsen burner 
may be used for the evaporating process, portions of the 
water being added at intervals until the sample is all in the 
reduced to rather small bulk, but a water bath 
should be employed te complete the operation. The dish is 
transter from the water bath to the air bath when dry, 
and it is heated at 120° to 130° until the odor of hydrochloric 
acid has disappeared. ‘The residue is moistened thoroughly 
with concentrate bydrochlorie acid, from 25 to 50-e. ¢. of water 
added and the soluble salts are then dissolved by boiling. 
Filter, wash carefully with het water, ignite in a platinum 
crucible, and weigh. If there is very little residue it is a good 
indication that it consists of silica only, but if it ss of any 
considerable size calcium sulphate may also be present and 
the following treatment should be given: Fuse the residue 
with sodium carbonate, dissolve the fusion in water and 
hydrochloric acid, evaporate to dryness and heat at 120° to 130 
to render the silica insoluble. Moisten the residue with 
hydrochloric acid, add 25 to 50 ¢.¢. of water and boil to dis- 
solve the soluble salts. Filter off the insoluble residue, wash 
thoroughly with hot water, ignite, and weigh as silica SiO, The 
filtrate from the silica is heated to boiling, ammonia is added 
to render it alkaline, and then ammonium oxalate to precip 
itate the calcium; allow it to stand for three hours, filter, 
wash, ignite andl weigh as caleium oxide. Calevlate this to 


determining the 


made on the silica, 


dish, and 


caleium sulphate, for this portion of the calcium, at Jeag 
occurs as sulphate in the water. a 

Determination of Iron Oxide and Alumina: The filtrate from th 
first insoluble residue is heated to boiling and a very has 
excess of ammonia is carefully added. It may contain ealeje : 
if a copious light colored precipitate separates. In this a 
add little more ammonia, and then the precipitate 
in a slight excess of hydrochloric acid. Enough ammonian 
chloride will thus be formed in the solution to prevent he 
precipitation of calcium. Now render the solution faintly 
alkaline with ammonia, continue the boiling for a few m, 
ments, allow the precipitate to settle and filter off the hydrates 
of iron and aluminum. Wash the precipitate with hot water 
ignite in a platinum crucible and weigh as the oxides of iron 
and aluminum. 

Determination of Calcium: The filtrate is now usually 
rather large and to seeure a suitable volume should be erin. 
orated. A few cubic centimeters of ammonia and a aieledh 
excess of ammonium oxalate are carefully added to the 
boiling liquid, boiling is continued for a few minutes and the 
precipitate allowed to settle. Filter, wash thoroughly with 
hot water containing a few drops of ammonia, ignite intensely 
over the blast lamp, and weigh as calcium oxide. ; 

Determination of Magnesium: The filtrate from the caleinm 
oxalate is evaporated to a smal! bulk, and while actively 
stirring medium excess of sodium-ammonium phosphate solu 
tion is added; add about one-quarter the volume of the liquid 
of strong ammonia and allow the solution to stand in jee 
water to cool. If a precipitate begins to form at once, when 
the microcosmic salt or the ammonia is ‘added, the reagent 
should be introduced, a drop at a time, and the solution 
stirred after the addition of each drop. Allow the solution 
to stand six hours in a cool place for the precipitate to settle. 
Filter, wash with one-third strength ammonia, ignite intensely, 


dissolve 











CHICAGO PHILADELPHIA 


ST. LOUIS 


NEW YORK 





HINDE & DAUCH PAPER COMPANY 


SANDUSKY, OHIO 


Write to our nearest sales office for samples and prices. 


H & D Jug Box 


Our H & D Corrugated Fibre 
Board Jug Box has many good 
qualities: 

On account of its resilient nature 
it prevents all danger of breakage, 
for even though jugs are strong 
looking objects, they will not bear 
any amount of rough handling. 
When our Box is properly sealed 
with H & D Glue it serves as a 
perfect non-conductor, preventing 
the contents from freezing in 
winter or becoming overheated in 
summer. 

You can prove to yourself without ex- 
pense that the H & D Corrugated Fibre 
Board Box is a safer and better pack- 
age in every way—is cheaper and saves 
time, freight and goods. 


SAN FRANCISCO PITTSBURG BOSTON 


TORONTO, CANADA 














You skillfully exercise every care In 
‘anning your fruits and vegetables to 
preserve their NATURAL flavor. 

You can easily preserve their 
NATURAL appearance by using Our 
NATURAL PROCESS labels. 
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National Canners’ Laboratory 


























Some folks have an idea that the only thing a laboratory is good 
for is to analyze and test material—they picture themselves sending in 
samples and then after a while receiving a report consisting mostly of 
technical language and a mass of figures that they can’t understand. | 


That's where this station is a little different—there is no denying 
that it IS a mighty good thing for self-protection to have your products 
analyzed ; but we didn't get all our knowledge out of books—twenty 
years: actual experience in packing food products enables us to tell you 
ALL about the sample after we analyze it. 


This analytical work is not all we do by any means—-quite a bit of 
our time is taken up by serving our clients in an advisory capacity —they 
write us for information about pure food laws, labeling, standards or 
ANY questions connected with the production of their goods. That 
practical experience we told you about comes in handy again at this 


point. 


If you are handling things to eat you need us. 
Let us know what your line is and we'll make 
a proposition to look after you for a year. 


National Canners’ Laboratory | 


Aspinwall, Pennsylvania 
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and weigh as magnesium pyrophosphate Mg.P.O;. Calculate 
the magnesium to oxide MgO. 

Determination of Sulphuric Acid: Acidulate 
five liters of the water with hydrochloric acid, evaporate to a 
small bulk over a burner, and then to dryness on 2 watei 
bath. Moisten the residue with hydrochlorie acid, disso. xe in 
water, filter off any silica that remains, and was) it thor- 
oughly with hot water. ‘The filtrate should amount to about 
100 eubie centimeters. Heat it to boiling, add a moderate 
exeess of barium chloride, and continue the boiling for a few 
moments. Allow the precipitate to settle, filter, wash with 
hot water, ignite moderately, and weigh as barium sulphate. 
From this caleulate the amount of sulphur trioxide in a liter. 
[f a filter paper is used in filtering, the precipitate should be 
dried and removed from the paper before ignition, to avoid 
reduction of the precipitate by the burning paper, and a 
good quality of paper must be used to avoid danger of the 


from one to 


precipitate running through. 

The alkalies in water are determined in the following manner: 
From one to five liters of water are acidulated with a’ few 
drops of hydrochloric acid, and evaporated to about 75 ¢.¢.; 
a saturated solution of barium hydrate is then added as long 
as a precipitate is produced. Heat to boiling, filter, and wash 
the precipitate until a ‘test of the washings, acidified with 
fails to give a reaction for hydrochloric acid on 
the addition of silver nitrate. The filtrate is evaporated to 
about 75 eubic centimeters, removed from the burner and a 
few drops of ammonia added, then a strong solution of pure 
ammonium carbonate as long as a precipitate forms, the 
solution is allowed to stand for some time, stirring occasion- 
ally until the precipitate becomes granular. Filter and wash 
the precipitate with water containing a very little ammonium 
carbonate and a few drops of ammonia. After adding a 
few drops of hydrochloric acid, evaporate the _ filtrate and 
washings to dryness in a platinum dish over a water bath, 
place the dish in an air bath heated to about 100°, and grad- 
ually inerease the temperature to 130° or 140°. Then care- 
fully heat the dish to dull redness over a burner to expel 
ammonium salts, but do not heat sufficiently to volatilize 
potassium chloride. Dissolve the residue in about 10 c.c. of 
water, by the aid of a very gentle heat, add a few drops 
of barium hydrate, then a few drops of ammonia, and a 
slight excess of ammonium carbonate, and allow the solution 
to stand a short time, stirring occasionally. Filter and wasii 
the precipitate with water containing a very little ammonium 
carbonate and a drop or two of ammonia. After adding a 
few drops of hydrochloric acid, evaporate the filtrate to dryness 
in a weighed platinum dish over a water bath; place the dish 
in an air bath heated’ to about 190°, and increase the tem- 
perature to about 140°, then heat it very cautiously over a 
burner to expel all ammonium salts, cool in a desiccator, and 
weigh as soon as cool. ‘The residue in the dish now consists 
of the chlorides of sodium and potassium. As small a quan- 
tity of water as possible is used to dissolve the residue of 
mixed, chlorides, add a solution of platinum chloride that is 
nearly neutral, in excess of the quantity required to unite with 
all the potassium and sodium present, and evaporate to a 
pasty consistency on a water bath in which the water is 
maintained at just about the boiling point, but is not al- 
lowed to boil vigorously. Allow the mass to cool, add 35 e.c. 
of 80% alcohol and let it stand in a moderately warm place 
for an hour, stirring from time to time. If the precipitate 
is rather large, filter on a paper that has been dried at 120° 
or in a Gooch crucible, wash thoroughly, but not excessively, 


acid, 


nitric 


with 80% alcohol, dry at 120°, and weigh as : 
platinum chloride, K,PtCh. Lf the precipitate is yoo 
it is best, after filtering and washing, to dissolve i. a 
little water; allow the solution to run int: welghels Sra . 
dish, evaporate to dryness on a water bath, heat “nee 
an air bath, cool, and weigh as K.PtCl,. aleulate ¢) em m 
sium ito ehloride, subtract this from weight of ee 
chlorides previously obtained, to get tl veight of _inixed 
chloride, and caleulate the potassium ai sodium { sodium 
K.O and Na,O. ——— 
Iron: It has been stated by Wanklyn that 
water should not contain over three parts of iron per milli 
This limit may be rather severe, but it is undoubtedly am 
that a good drinking water should not coniain a large ay true 
of iron. To determine iron, acidify a suitable on ie 
to 500 cubic centimeters, according to dications of a 
water with aqua regia, evaporate this solution to 100 dh 3 
centimeters, pour it into a Nessler cylinder, and add 2 ie 
centimeters of smmonium-sulphoeyanicde Com 
the colors thus produced with the colors of standards 20 
by adding measured quantities of. standard iron solution . 
Nessler cylinders, diluting to 100 ¢.c. with distilled water and 
adding 2 cubie centimeters of ammonium sulphocyanide - 
make the standard solution of iron, weigh .1 gram of Sa 
iron into a small beaker and dissolve it in a little bvdeiehiet 
acid; add a few drovs of nitrie acid and heat to boiling 
Wash this solution into a liter flask and dilute it to the 
mark with distilled water that is known to be free from 
iron. Each eubie centimeter of this solution contains Jj mill; 
eram of iron. : 


00d drinking 


solution, 


Utilizing Culls and Surplus Fruit. 
(Continued from Laboratory report of March 2nd.) 

Vinegar from Sugar, Fruits and Berries: By fermenting 
sugar solution with pure -yeast and pouring off the clear 
aleoholic fluid, the latter shows a slightly acid reaction from 
succinic xeid, but it is not converted into vinegar even if 
standing for several weeks in the most suitable temperature, 
because the vinegar ferment is wanting. However, by adding 
an excess of yeast so that it remains partially suspended in 
the fluid, which can be affected by the addition of solution 
of gum or starch paste, the nourishment for the spores of 
the vinegar ferment reaching the fluid from the air is pro- 
vided and acetification takes place. One investigator advises 
the fermentation together of 124 parts of sugar, 868 of water 
and 80 of yeast, and to filter after one month. Or, aceording 
to another formula: Sugar 245 parts, gum 61, water 2145 and 
yeast 20. Allow to ferment at 68° I. Fermentation begins 
the same day and is completed in 15 days. The following 
directions are given: Dissolve 10 Ibs. of sugar in 180 quarts 
of hot water, add 6 Ibs. of pulverized crude tartar (it dis- 
solves only partially), and after cooling to 77° F. induce 
fermentation by 4% quarts of beer yeast. In about 8 days, 
when fermentation is finished,‘add about 15 quarts of spirits 
of wine of at least 50 per cent Tr. or eight quarts of aleohol 
of 90 per‘cent Tr. and bring the mixture into the acetifying 
vessel. The fluid would also be suitable for the quick process. 

With the exception of apples and pears the different 
varieties of fruit cannot be had in such abundance as that 
they could be used for the manufacture of vinegar on a 
large scale. It is characteristic of most of our varieties of 
fruits, and especially of berries, that in proportion to their 
content of sugar they have a much greater content of free 
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USE THE 


Wescott Gravity Conveyor 


| for delivering baskets of canned goods to ~ 
| the warehouse. The track is 325 feet 


long, extending from the retorts through 
a cooling tank 135 feet long to capping 


/ room, where baskets are unloaded, 
| passed along the capper, reloaded and 
! carried to the warehouse. 


Hand Packing Tables, Binless 
Peeling Tables, Washers for 
Fruit and Vegetables, Con- 
veyors, Elevators, Etc. 


Write for particulars 


THE JEFFREY MFG. COMPANY, Columbus, Ohio 


Special Canning Representative 


GEO. F. WESCOTT, 


Buffalo, N. Y. 

















“CLIPPER” 
PEA MACHINERY 


Our No. 16 Cleaner has no equal 
for handling Green Peas. It is used 
advantageously for correcting grades, 
also for cleaning each separate load 
after passing through the Viner. It 
has Traveling Brushes on screens, 
Side Delivery, Extension Base and 
Waste Receiver. Capacity, two 
Viners. 


We have a complete line of Cleaners 
for different uses. Also Individual 
Picking Tables, wide Rubber Belt 
Pickers, and Enameled Metal Top 
Pickers. 


WRITE FOR CATALOG 


A. T. FERRELL & CO. 


SAGINAW, MICHIGAN 
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acids than grapes, and this circumstance must be taken into 
consideration, as otherwise wine would be obtained which 
contains a considerable quantity of unfermented sugar. The 
following table shows the average content of sugar and free 
acid in the most common varieties of fruits: 
Free Acid 

Sugar. calculated as 
Malie Acid. 
10.00 
6.25 to 13.99 
8.78 
6.40 
5.09 to 11.31 
6.93 
4.02 


5.78 


ere Pree 
Apples 

Pears ... 

Currants 
Strawberries 


0.691 


2.147 
1:363 
1.603 
1.484 
1.341 
1.188 


gooseberries, rasp- 


Es cil) ssw a dn Orne wane eee 
Raspberries 
Bilberries 
Blackberries 4.44 

According to the above table, currants, 
berries, ete., contain on an average scarcely 6 percent of 
sugar, and consequently their juice, after complete fermenta- 
tion, would give a fluid with about 3 per cent alcohol, from 
which vinegar with about 2% per cent of acetic acid could 
be obtained, and this strength could be increased by the ad- 
dition of distilled vinegar to bring the acidity between 5 or 6 
per cent, and the product labeled accordingly as a blend. 

Vinous fluids of an agreeable taste can, however, be pre 
pared from berries, and from them an aromatic and _ finely 
flavored vinegar by decreasing the content of acid in the 
juice and increasing that of sugar. The juice of currants, 
as seen from the above table, contains in round numbers 6 
per cent of sugar and 2 per cent of malic acid. By diluting 
this juice with an equal volume of water a fluid containing 
3 per cent of sugar and 1 per cent of acid is obtained, and 
the content of the former can be increased at will by the 
direet addition of sugar. 

For instance, by compounding 100 quarts of currant juice 
with 100 quarts of water and adding 34 pounds of sugar the 
resulting fluid contains about 20 per cent of sugar and after 
complete fermentation gives a fluid with about 9.5 per cent 
of aleohol, which yields vinegar of nearly 9 per cent strength. 
The taste of this vinegar is, however, stronger and more 
agreeably acid than that of vinegar from alcohol, it con- 
taining besides acetic acid about 1 per cent of malice acid. 
Moreover, vinegar obtained from berries contains a small 
quantity of extractive substances and oderiferous products of 
fermentation so that it possesses an agreeable bouquet and 
thus appears more valuable than the ordinary product. 

In regard to the preparation of vinegar from berries it 
remains to be stated that, after pressing the bruised berries, 
the juice is compounded with water and sugar and at once 
brought into fermentation by the addition of “yeast (best 
fresh wine-yeast, or if this is not available compressed yeast 
divided in water). Fermentation should take place at a tem- 
perature between 68° and 72° F. The separated yeast is 
carefully removed from the fermented liquid and the latter 
stored away in barrels kept constantly filled up to the bung 
or-at onee used for the preparation of vinegar. By convert- 
ing fruit wine into vinegar by means of the vinegar ferment 
floating upon the fluid a much finer product is obtained than 
by the quick process, 

The preparation of vinegar from good cider is not diffi 
eult, the process of acetification by means of the vinegar fer- 
ment floating upon the surface yielding an aromatic product 
of a fine flavor which is nearly of as good a quality as wine 


vinegar. On account cf its content of malie acid, the vinegar 


erga ar sedi one vith te sane aa 
¢ acid. y c 0 produce cider Vinegar of 
first quality of course it is necessary to have good ¢ide the 

A simple contrivance is described for making cider ms 
A kind of cupboard is made of inch boards about Mes ni 
high by 7 feet long. Inside of this box fit shelves about feet 
inches apart. On the upper side of these shelves ouke 3% 
channels running nearly from one end to the other cat - 
upper side is covered with zigzag grooves renning from the 
to end. There should he cleats fastened to the under sid 7 
each shelf to prevent it from warping, the cleats bein gh 
on with serews. The channel must be made slightly ane 
The top shelf must slant so as to be about two inches team 
than the other side, and the shelf below it should slant abort 
two inches in the opposite direction. By this arrangement 
a long zigzag channel is made for the liquid to flow ip yo 
its end, in the upper sheif, bore a hole through so that the 
vinegar may drop to the next shelf and traverse the duit 
Thus it continues to flow from end to end until it has reached 
the end of the channel in the lower shelf, when it falls int 
a receptacle. When commencing to make vinegar in this 
manner, place the apparatus in some small room and keer 
the temperature about 90° to 95° F. Have a barrel, tub op 
hogshead placed a little higher than the box and ater the 
end where the first channel commences in the top shelf Tn 
this barrel have a faucet so that you can regulate the amount 
of cider which it is designed to have flow in the channel. The 
aim should be to keep a very small stream moving gently 
through the apparatus, affording every drop ample time and 
opportunity to absorb the desired amount of oxygen before 
the. liquid reaches the end of the channel in the last shelf 
A few gallons or a half barrel of good strong vinegar should 
be run through first, so that the shelves will be well acidulated 
before letting other mixtures run through. It is a good plan 
to add one-third or one-fourth of good vinegar to any mixture 
of cider before allowing it to run through the apparatus, 
Open the faucet so thet a stream not ljarger than a stray 
shall fall into the channel of the top shelf. As it falls through 
the last hole into the barrel placed below the apparatus, the 
cider will have ehanged to strong and pure vinegar. When 
onee started the process will continue night and day until 
the supply fails. In warm weather no fire will be required in 
the vinegar apartment, which should be well supplied with 
fresh air to facilitate oxidation. If the liquid is allowed to 
flow too rapidly, it will not have time to oxidize. 

Vinegar from Apple Pomace: After the cider has been 
extracted and the cheese removed from the press, the pomace 
may be placed in a pile upon a suitable constructed platform 
and allowed to ferment. In the course of a few days consid- 
erable heat will be evolved; at this time a few pails of warm 
water (not boiling) should be poured upon the pile and in 
the course of 24 hours the pomace will be in a proper con- 
dition to grind. It should then be run through a grater-mill 
and relaid upon the press in a cheese, when it may be subjected 
to heavy pressure until the liquid contained in the cheese be 
extracted. This liquid may then be exposed in shallow open 
casks in a warm room and in a short time wiil be found good 
vinegar, or the liquid may be immediately passed through a 
generator. 


Salts of Tin in Canned Spinach. 
One of our subscribers had on negotiations with a customer 
to furnish several hundred eases of spinach, and one of the 
stipulations made by the prospective buyer was that the canner 














any small tender fruit. 
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This machine will wash and cleanse Strawberries, Blackberries, Dewbe 
We make them, and will guarantee to wash dead ripe or even over ripe fruit without 
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FLAVOR 


is not the least factor in determining the value of your products. You make every 
effort to secure the best vegetables. You are constantly on guard against every 
influence which would contaminate your goods. Why then should you use a salt 
that is harsh or bitter to the taste >. Why use any salt but 


WORCESTER SALT? 


WORCESTER has a clean, sweet flavor, peculiar to itself. 

It is the one salt which has perfection of flavor, and flavor of perfection. 
It is the standard of salt quality. 

It is the one salt you can always depend upon for best results, because 


IT TAKES THE | 
TO MAKE THE | BEST 


WORCESTER SALT COMPANY 


| | EINE sendy orga liahaay 168 Duane Street, New York 
— 
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NEARLY A GENERATION 








ee Pe Te eS 


The Knapp Labeling and Boxing Machines have been on.the market for nearly a 
generation. Hundreds of users the world over testify to the good work, speed and small 
cost of operation that distinguish the Knapp Machines. We are making a better Labeler 
than ever, and it is to our 1911 model that we wish to call your attention. 


rer 


This Machine is built on lines which permit free access to all parts and it possesses 
several valuable features which will appeal to all who use Labeling Machines. The Knapp 
Boxer, the only Machine of its kind, is something no packer should be without where cans are 
labeled by a machine. These two labor saving machines have greater capacity than any 
device yet produced, and are made for use by hand, electric motor or steam power as may 


be desired. 


Each machine is guaranteed to give satisfaction and we sell them on trial, which is 
a sure way to find out for yourself. The Knapp way is a good way. Let us tell you 
more about it. 








THE FRED H. KNAPP COMPANY 


330 Monadnock Block 


Chicago, Ill } Westminster, Maryland 
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Surprised and Pleased 





During the N. A. C. Convention a 
great many of the canners visited our 
factory. 


Every one of them was surprised 
at our excellent facilities for taking 
care of their requirements in the way of 


Elevating and 
Conveying Machinery 


They were all pleased with the care 
our Chain Belt, etc., receives before it 
leaves the factory, to insure its satis- 


factory operation after it reached them. 


It is not only upon our excellent 
facilities and the high quality of our 
product that we pride ourselves, but 
upon our ability to make you quick 
shipments. 


Our immense stocks and the fact 
that we are small enough to give your 
orders personal attention enable us to 
ship the day we receive your order, 
if it is standard material. 


For many years we have enjoyed a 
large business from the canning in- 
dustry and know that if you will send 
us your requirements for the coming 
year you will be as well pleased with 
our product and service as those can- 
ners whom we have served for years: 
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should guarantee that the spinach would noi contain in 

of 200 milligrams per kilogram of salts of tin. Of sedan 
this ruling on salts of tin just went into «ffect on the i= 
of this year and the canner had never had occasion to = 
his goods analyzed for tin he did not know whether he “ 
safe in making such a guarantee, and he therefore etre: 
samples of his spinach to the laboratory for cxamination We 
wrote him as follows: a 
_ **Reporting on the samples of spinach Submitted for exam. 
ination as to the presence of salts of tin, beg to advise that 
same contains tin in the proportion of 51 milligrams per kil 

gram; that is, it contains 51 milligrams of tin to a little ae 
than a pound. The pure food officials limit the amount of 
tin to 300 milligrams per kilogram, so that your spinach con 
tains but little more than one-sixth of the limit set by the 
authorities. 

ots You eannot avoid some salts of tin in cauned goods of any 
kind; nearly all fruits and vegetables are of more or Jog 
acid nature, the vegetables less than the fruits. Spinach ig 
nearly neutral, it contains some oxalic acid in the form of 
calcium oxalate and possibly a little lactic acid. The goy. 
ernment is quite active at the present time on this subject 
and it has been found that certain kinds of sardines, eanp 
fish, shrimp, etc., contain more than the limit permitted, Pos. 
sibly that is what your customer means when he sets the limit 
at 200 milligrams per kilogram—he wants to be on the safe 
side. 

Salts of Tin in Canned Olives. 

National Canners’ Laboratory : 

Gentlemen:—We are sending you by express two cans of 
olives on which we. ask you to send us as soon as possible 
data as to the amount of salts of tin contained in these 
goods, and as to whether the quantity, if any, will come 
within the amount allowed under the Food & Drugs Act 
according to Food Inspection Decision No. 126 The samples 
are from our new pack and we will ask you to advise us if 
olives after being in the tin for one year will develop any 
more salts of tin than olives that are freshly packed; in 
other words, does the percentage of tin increase with the 
age of the pack in ripe olives packed in brine?’ 

Yours very truly, 

We quote our reply to the above inquiry: ‘‘ We received 
the samples of olives to be tested for salts of tin. We made 
two determinations, one on the olives themselves and the 
other on the brine. The tin in the olives did not amount to 
more than a mere trace, while the brine analyzed 37 mill- 
grams of tin per kilogram. In our opinion, the amount of 
tin taken up by olives will increase with age. These being 
freshly packed olives evidently they have not had time enough 
to absorb all the tin that will be taken up, and it will prob- 
ably take about a year to take up the tin that would be dis- 
solved by the action of the salt solution and the small amount 
of fruit acid. Would suggest that you later submit samples 
that have stood for periods ranging from three months to 
one year. The samples we have just examined would pass any 
food regulations bearing on the amount of tin present.”’ 

Salts of Tin in Canned Herrings and Canned Tongue. 

Another subscriber submitted last week a sample each of 
eanned herrings and canned tongue to be analyzed for salts 
of tin. In connection with the first named sample he stated: 
‘¢These fish may not be in strictly prime condition, but since 
they were put up some time ago we were anxious to leam 
what effect the vinegar had on the tin in that length of time.” 

In the sample of tongue there was very little tin present, our 
analysis showing but 27 milligrams per kilogram, but in the 
can of herring there was found 254 milligrams of tin per 
kilogram. This is getting rather close to the danger line, and 
we so reported. 


NATIONAL WHOLESALE GROCERS’ CONVENTION. 


The annual national convention of the National 
Wholesale Grocers’ Association will be held at Indian- 
apolis, Ind., May 23, 24 and 25, inclusive. 


'E. L. STANTON & COMPANY 


NN Merchandise Brokers and Manufacturers’ Ageats 
Canned Goods, Dried Fruits and Specialties 
310-311 Granite Bidg., ST. LOUIS, MISSOURI | 
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THE HOUSE OF IDEAS The House for 
Our New Factory the CANNED GOODS Labels 


Most Modern for Show Cards 


Label. Work THE Novelties 


AMERICAN 
LABEL MANUFACTURING 
COMPANY 


Offices at Know what the 

New York, CANNERS 

Chicago, Baltimore, NEED Chicago Office, 

Philadelphia, Boston, M. ZURNDORF, Mgr. 
Pittsburg, Los Angeles, St. Louis 5 Wabash Ave. 


























The Schmidt Green Pea Harvester 


Repeated triumphs in the pea fields—thal is the test through which the 
Schmidt Green Pea Harvester has come. 
In every pea-growing section of the country, the Schmidt Green Pea Har- 
yester is a familiar name—a name spoken and heard with utmost satisfaction. 
The secret of this lies in the nation itself, in its construction and design, 
its exact fitness for its purpose, the quality cf its material and workmanship. 
Among the special features of the Schmidt Green Pea Har-- 
vester is the Cutting Bar, which is provided with a special pea 
guard. Itis independent of the platform and cuts close to the 
ground like a mower. } 
Another feature exclusive to the Schmidt, and patented in the 
United States and Canada, is the arrangement of the 
forks, which are so placed that they will pick up vines 
from 12 to.14 inches in front of the Cutter Bar and de- 
liver them on the platform; whence the rake will dis- 
charge them in gavels or bunches. 


In design ‘the Schmidt Green Pea Harvester is 
simple, symmetrical and compact. It is so con- 
structed that both horses and every part of the 
machine are under full control of the operator 
from his seat. 
This harvester has demonstrated 
upon numerous occasions its en- 
tire ability to handle all kinds of 
peas under both favorable and un- 
favorable conditions. 
The Schmidt Green Pea Har- 
vester is honestly built from se- 
lected materials by skilled me- 
chanics, Time and time again has 
it been put to the most severe tests 
and never yet has it been found 
lacking. It is adequately able to 
stand the heaviest work which 
may be put upon it. 
We would appreciate it if you 
would give your careful consider- * 
ation to what the value of this 
machine would be to you. - " seit a ; 
If you will write us, we will be 538 ; * ? a 
glad to furnish you with such ad- eee ee ee es 
ditional information as you may \ ye 1 | y Ist H Wis 
sas.oevmterwness Fy W, SCHMIDT PEA HARVESTER CO. ew Holstein, Wis. 


today for prices and full details. 
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PENNSYLVANIA, NEW JERSEY AND DELAWARE 
WHOLESALE GROCERS’ ASSOCIATION 
HOLDS CONVENTION. 

The fifth annual convention of the Pennsylvania, 
New Jersey and Delaware Wholesale Grocers’ Asso- 
ciation was held at Easton, Pa., last Thursday, March 
g, with a large attendance. : 

A feature of the report of Secretary Graves was the 
result of his canvass among members to ascertain the 
cost of doing business in the jobbing trade. Out of 
140 grocers canvassed 66 replied. Only one house was 
able to worry along at as low a cost as 3 per cent, 
five between 4 and 5 per cent, 13 between 5 and 6 per 
cent, 11 between 6 and 7 per cent, 20 between 7 and 8 
per cent, 12 between 8 and 9 per cent, one between 
g and 10 per cent, and three over 10 per cent. The 
average from these figures showed 6.83 per cent, but 
Mr. Graves felt that from 85 to go per cent of 'the vol- 
ume of business is done at an average of 7.51 per 
cent cost. 

Secretary Graves recommended the adoption of a 
resolution favoring an insistence on at least 75 per 
cent deliveries of canned goods under contracts and 
demanding a forfeiture of 10 per cent of the price 
from the canner for shortage in delivery between 75 
per cent and go per cent. 

Among the addresses delivered by non-members was 
one by Secretary Frank E. Gorrell, of the National 
Canners’ Association. 

\ resolution was adopted favoring the enactment 
by Congress of an exact redraft of the late Mann bill 
(H. R. 29866 of the Congress just ended), requiring 
a statement of net weight on package goods. 


IMPROVEMENTS IN CAN CO.’S PHILADELPHIA 
PLANT. 

A dispatch from Philadelphia says that “The Ameri- 
can Can Company is having plans prepared by a New 
York architect for a new plant upon a portion of the 
tract recently bought in this city. This was an old 
foundry and machine shop, about 340 by about 160 
feet, and upon half of it a five-story, fireproof, rein- 
forced concrete building is to be erected at a cost of 
$150,000.” 


M. P. RUFFNER IS DEAD. 

Meredith P. Ruffner, of Ruffner Bros., the whole- 
sale grocers of Wheeling, W. Va., is dead in his sixty- 
fifth year. He leaves a widow and two children. He 
had been interested in the grocery business in Wheel- 
ing since the end of the Civil war. 


BILL IN PENNSYLVANIA LEGISLATUR 
SACCHARIN LEGAL ~~ 7° MAKE 


Senator McNichol, of Philadelphia, has introdu 
in the Pennsylvania Legislature .a bill to subend e 
food law of that state by omitting saccharin from % 
provisions. The Pennsylvania law of 1909 ntivties 
that “Any article of food shall be deemed adulterated 
if it contains an added saccharine.” Saccharine ig 
chemical sweetener made from coal tar, and practically 
all food laws forbid it on the ground that it is injution, 
to health. 

The proposed amendment would render the yse of 
saccharine legal, but it would help only manufacturers 
who sell entirely within the state, as the federal author. 
ities prohibit its use. 


NOTICE OF JUDGMENT NO. 744—ADULTERATION op 
TOMATO PULP. 


The United States Department of Agriculture’ has 
issued under date of March 3 a number of notices of 
judgment under the Federal Food and Drugs Act, in- 
cluding N. J., No. 744, which reads as follows: 

On or about October 12, 1910, W. E. Norris & Co., Balti. 
more, Md., shipped from the state of Maryland into the 
state of Pennsylvania five barrels of tomato pulp labeled 
as follows: ‘‘W. E. Norris & Co., 112 South Street, Balti. 
more, Mid. Philadelphia Pickling Co., 260 S. Seeond &t. 
Philadelphia.’’ An cxamination made by the Bureau of 
Chemistry, United States Department of Agriculture, of 
samples taken from the above shipment revealed that the 
product contained 250,000,000 bacteria per cubic centimeter, 
41 yeasts and spores per one-sixtieth cubic millimeter, and 
mold filaments in 70 per cent of the microscopic fields exam 
ined. As it appeared from the findings of the analyst and 
report made that the product was adulterated within the 
meaning of the Food and Drugs Act of June 30, 1906, and 
liabale to seizure under section 10 of the act, the Secretary 
of Agriculture reported the facts to the United States Attor- 
ney for the eastern district of Pennsylvania, 

In due course a libel was filed in the district court of 
the United States for said district against the said five bar 
rels of tomate pulp, charging the above shipment and 
alleging that the product so shipped was adulterated in that 
the said tomato pulp consisted in whole or in part of . 
filthy and decomposed vegetable substance. 

The cause came on for hearing and no claimant to the 
product having appeared and no answer having been filed, 
the court being fully informed in the premises, issued its 
decree condemning and forfeiting said five barrels of tomato 
pulp to the use of the United States for the causes in the 
said libel set forth and ordering the destruction of the 
product by the marshal for said district, which order was 
forthwith executed. 


LIBBY WHOLESALE GROCERY CO. 
The Libby Wholesale Grocery Co., of Mt. Pleasant, 
Tex., has been incorporated with a capital of $30,000. 








MICHIGAN 
BEANS 


SAGINAW MILLING CO. - 


C. H. P. Pea Beans and Red Kidney Beans 


We also have a limited supply of culls and off grade pea beans to offer 
ASK FOR SAMPLES AND PRICES 


Saginaw, Mich. 














| SIBLEY WAREHOUSE & STORAGE CO. 


Telephone, Central 790 and 791 


We solicit your STORAGE. Our Warehouses are in the center of the Jobbing District. Rail.and Water cognections, no switch- 
ing charges. Rate of insurance, 42 cents. Our Warehouse Receipts are Accepted by All Bankers. 


325 North Clark Street, 
CHICAGO, ILL. 
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STECHER, LITHOGRAPHIC ©, 


ROCHESTER, NY. 


























STECHER 
i LABELS .. | 


We excel in making new 


and@ original designs. 








Our printing is the best. 

We guarantee to please. 

Our deliveries can 6e re- 
fied upon. 

$f you are interested, 
write us. 


“Stecher Litheaiaiing Co. 
Rochester, N. Y. 


Branch Offices: 
New York Chicago Omaha San Francisco 
Baltimore St. Louis New Orleans Los Angeles 
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You will soon begin to 
wonder whether your 
present gas equipment 
can be depended upon. 
Don’t take chances. 
We stand ready to 
place a machine in your 
plant that uses the low- 
est grade of gasoline 
on thirty days’ free trial. 


WE GUARANTEE 
SATISFACTION 





We have equipped the 
largest as well as the 
smallest canning plants 
in the country and all 
endorse this machine 


as the best. 





Don’t delay but write 
us, no matter how small 


We can 


save you money. 


your plant is. 








MUSKEGON 
MICH. 


MUSKEGON 
MICH. 





FUEL Grathcoes-Posmue PRESSURE. BLOWERS, 














FIRE INSURANCE at 


CANNERS EXCHANGE 


ASSETS AND LIABILITIES. 
31st December, 1910. 


ASSETS. 
Accounts receivable: Un- 
paid premium deposits....$ 13,330.42 
Cash in bank 219,901.83 233,232.25 


LIABILITIES. 
Unearned premium deposits.$ 78, 256.57 
Due sundry persons 2,551. 63 
Unadjusted fire losses 
timated) 
Reserve fund deposits 
Surplus reserve 
Surplus, distributed to credit 
of subscribers’ accounts... 


13,158.56 
111,655.49 $ 233,232.25 





Surplus, distributed to credit of subscrib- 
ers’ accounts brought down 

Reserve fund deposits 

Surplus reserve 

Net contingent subscribers’ liability on 
policies in force 


111,655.49 
25,610.00 
13,158.56 


10,617,320.11 


Total amount of policies in force 31st 
December, 1910 $10,767,744.16 


Net losses, January 1st to December 31st, 
1910 (inel.), adjusted and paid 

Interest earnings, January Ist to Decem- 
Dew. Glaks -3OMD Came) 6 6 SSG ako codes 

Total savings to subscribers, January: 1st 
to December 31st, 1910 


27,213.32 
4,234.88 
112,841.27 


We have audited the books and accounts of the Canners’ Exchange and hereby certify that the above statement, 
in our opinion, shows its true financial condition, as at 31st December, 1910. 


THE INTERNATIONAL AUDIT COMPANY, 


By (signed) JoHN McLaren, President. 


Over the past three years we have saved our subscribers on the insurance they have placed with us 


$182,001.89. 


For information send to 
Lansing B. —— Atty. and Mgr., 
Wabash Avenue, 
» il. 


Advisory Committee. 


Frank Van Camp, Chairman, George G. Bailey, Treasurer, 


Indianapolis, Ind. Rome. 
William R. Roach, L. A. Sears, 
Hart, Mich. Chillico 


T. Herbert Shriver, Westminster, Md. 
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NATIONAL CIDER VINEGAR MAKERS’ ASSOCIATION 
ADVOCATING A LABELING LAW. 

The National Cider Vinegar Makers’ Association, 
which was organized at Rochester, N. Y., early in the 
year, is working to secure the passage through the New 
York Legislature of a bill designed to compel the label- 
ing of all packages of vinegar, so as to show the true 
source or origin of the contents, the idea of the mem- 
bers of the association being to prevent the consumer 
from being imposed upon by the retailer, who some- 
times sells the housewife a molasses vinegar for a pure 
apple product. The members of the association assert 
that in practically all such instances the housewife 
believes she is getting the genuine apple vinegar. 

As stated, this bill is pending before the New York 
Legislature, and the members of the National Cider 
Vinegar Makers’ Association are working hard to get it 
through. 

The officers of the association are: George Dietrich, 
manager of the American Fruit Produce Co., presi- 
dent: E. H. Nevill, of the New York State Fruit Co., 
secretary; J. D. Bashford, of Lyons, N. Y., treasurer, 
and member of the executive committee. 


INDIANA CANNERS’ ASSOCIATION MEETING. 

The Indiana Canners* Association will hold a meet- 
ing at the Claypool Hotel, Indianapolis, on Thursday 
next, March 23, at 11 o'clock a. m. The meeting will 
be held chiefly for the purpose of discussing child-labor 
legislation in Indiana and the tomato pulp situation. 
Food Commissioner Barnard of Indiana and Federal 
Food Inspector Dr. Bitting will be present and instruct 
Indiana packers definitely as to what the government 
will permit as regards pulp. 

These are very important questions at the present 
time and undoubtedly there will be a large attendance 
at the meeting. 

In issuing the call for its meeting the officers of the 
Indiana Canners’ Association say: 

Let us be loyal and give him a good attendance and be 
mutually benefited. We will also have with us Dr. Bitting 
from the Purdue University Experimental Station, La- 
Fayette, Ind., who will address us. 

This will be a meeting that every Indiana canner and 
packer should attend, as there will be interests discussed 
pertaining to the good of our business that will prove helpfut 
to all canner and packers. 


WESTERN CANNERS’ ASSOCIATION MEETS TODAY. 

The annual meeting of the Western Canners’ Asso- 
ciation will be held Thursday, March 16, at 10 a. m., 
at the Hotel Sherman, in Chicago. Full reports from 
members will be made as to quantities of goods on 
hand and unsold, and also as to general conditions in 
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the canned goods industry. This is the annual p 
ing, and a large attendance is looked for. neet. 


NATIONAL EXECUTIVE COMMITTEE MEETING 

The Executive Committee of the Nationa] Can ie 
Association will also meet in Chicago this week Th 
meeting will be held tomorrow, Friday, March y 
the Auditorium Annex. ; ns 

The full board of the newly elected officers 
directors of the Canning Machinery and Supplies Pov 
ciation will meet in Chicago today, we anderstand, a 
the Hotel Sherman. Ii is further understood that ‘t 
Executive Committee of the National Canned Goods 
and Dried Fruit Brokers’ Association will also pe re ' 
resented. > 

This looks like starting the year’s work well. There 
will probably be a joint session of the three associa. 
tions some time on Friday. 


WAUKESHA CANNING COMPANY PLANT TO OPERATE 

The Frank T. Stare Co., selling agents for the Way. 
kesha Canning Co.’s plant at Waukesha, make the fol. 
lowing announcement : 

‘‘The Waukesha plant of the Waukesha Canning (om 
pany has been leased by good, responsible people, This is 
the original plant of the Waukesha Canning Company; the 
one which always packed quality; the one which built the 
reputation of that company. It is the only one of the 
five ‘Waukesha plants’ located in the pea belt of Wisconsin, 
It will be operated by men who got their training in the 
plant; who know the game and have the experience to 
warrant your confidence. 

‘*We are exclusive sale agents for this pack. The court has 
ruled that the labels of the Waukesha Canning Company 
cannot be used by any one this year.’’ 


NET WEIGHT LEGISLATION. 

A report from Nebraska states that the House of 
Representatives there has passed an amendment to the 
pure food laws providing for a more liberal net weight 
clause. Nebraska, next to North Dakota, has had the 
most stringent of state net weight laws. North Dakota 
compels the branding of the net weight on all food 
containers, and Nebraska on twelve of the principal 
ones. 

The Nevada Legislature has passed a net weight bill 
similar to the one pending in California. The governor 
is expected to sign it. The Hamilton bill in California, 
which is supported by the retailers, seems to be well 
on the road toward becoming a law. This practically 
provides for weight branding on most food products, 
except those selling at retail for less than 5 cents. It 
also compels the name and location of the manufac- 
turer, canner or packer on the label. 
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Canning Factory Notes 


Changes in Factory Ownership, New Plants Planned, Incorporations, Fires, Company Meetings, Etc. 

















4 corn canning factory for Ripon, Wis., is being discussed 
by business men of that place. 

; anning factory at Springdale, Ark., will be operated 

oe wo by Charles Appleby of Fayetteville. 
yy ? ton Tomlinson Company will shortly commence the 

ae of a new canning factory at Portland, Me. 
"T Farlville, Ill., canning factory has been completed. 
ddaene Brisbine will be the manager of this plant. 

The T. M. Sheppard factory at Crumpton, Md., will be op- 
rated this season by George W. Evans of Hartford county. 
Work has commenced on the new building which the Hemet 
(Cal.) Canning Company is erecting in preparation for the 
coming season. 

There is conside 
regarding the pro 
there this year. : | 

A report from California says that the business men of 


los Molinos, Tehama county, are organizing a canning com- 
pany to pack fruits and vegetables. 

The Arlington, Minn., Canning Company has elected J. 
Schwirtz, president ; : 3 Streissguth, vice-president; C. F. 
Maurer, secretary, and F. F. Mansfield, treasurer. 

The directors of the Bethlehem Canning Company, accord- 
ing to advices from Jeffersonville, Ind., have elected Edward 
g, Pernett president, and Chris Selmier secretary and treasurer. 

It is reported that the Price-Booker Manufacturing Company 
of San Antonio will erect a canning plant at. Smithville, Tex., 
this season, for packing tomatoes, beans, pickles and cauli- 
flower. 

The annual meeting of stockholders of the Green Bay 
(Wis.) Canning Company elected the following officers: Presi- 
dent, J. H. Osterloh; vice-president, John Shepeck; secretary- 
treasurer and general manager, J. S. Johnson. 

The Louisiana Orchard and Land Company of Lake Charles, 
Ia., has been incorporated with $50,000 capital stock by E. J. 
Perkins, L. Koffman, A. S. Dudley and others. Among other 
things set forth in the charter as the business of the company 
it will acquire, or build, operate or sell canning plants. 

Announcement is made that the receivers of the Waukesha 
(Wis.) Canning Company have leased the canning factories 
at Rice Lake and Barron, Wis., to the J. B. Inderrieden 
Company of Chicago, who will pack peas. W. S. Siebert, who 
has been in charge of the Rice Lake plant, will be superin- 
tendent of both factories. 

§. C. Clark & Co. of Redfield, S. D., are the reported pur- 
chasers from George E. Stebbins of the canning factory at 
Ie Sueur, Minn. Mr. Stebbins purchased the plant about a 
year ago. It is understood that S. C. Clark & Co. will install 
machinery, enlarge the plant if necessary, and pack corn, 
peas and pumpkin. 

At the receivers’ sale a few days ago R. J. MacDonald, for 
the B. J. Morgan Estate, bought in the plant of the Traverse 
City (Mich.) Canning Company. In this connection a report 
from Traverse City says that, ‘‘The company will be reor- 
ganized and operated again this summer upon a firm financial 
basis. The business will be under the management of R. J. 
MacDonald, and Herman Wiegand will continue as superin- 


rable talk in the Menomonie, Wis., papers 
bability of a canning factory being built 





tendent of the plant. It was feared that the financial diffi- 
culties of the canning company would result in a permanent 
discontinuance of the business. The outcome, however, as- 
sures continued operation. ’’ 


ib 


The National. Pickle & Canning Co. has purchased from 
Louis Gauch his business at Carlinville, Ill., and are contracting 
for cucumber acreage in that vicinity. Mr. Gauch is taking 
contracts for the National Pickle & Canning Co. at its Carlin- 
ville factory. 

A twisted press dispatch led THE CANNER into error re- 
cently in reporting that ‘‘The J. S. Gedney Pickle Co., of 
Onalaska, Wis., has increased its capital stock from $40,000 to 
$60,000.’ The facts are these: In 1906 the present stock- 
holders of the Onalaska Pickle & Canning Co. purchased the 
Gedney’ holdings and reorganized the company. Since that 
time they have operated under the name of the Onalaska 
Pickling & Canning Co., and have enjoyed a steadily increasing 
business. Recently the capital stock was increased from 
$40,000 to $60,000. The company not long since purchased 
the A. J. Beutler Pickling plant at Stoddard, Wis., and have 
added a number of salting stations and commenced the erection 
of a new two-story building, 60x 100 feet, designed as a kraut 
factory. This building will contain kraut manufacturing equip- 
ment of the latest design, making it one of the best plants 
in Wisconsin. This will facilitate the handling of kraut and 
enable the company to greatly increase their output. 





Pickle Notes 








PERSONAL PARAGRAPHS. 
(Continued from page 24.) 

on Friday last. Mr. Dutton says that he doesn’t look for 
an increased acreage of tomatoes, corn or peas in Indiana this 
year, but, speaking of tomatoes, states that he, of course, 
expects the yiell per acre to be larger, which it should be, 
since last season’s tomato crop in Indiana was the poorest 
in years. Mr. Dutton is one of the best posted sellers of 
canned goods to be found East or West, and one of the 
livest wires in the business. 

The Merchants’ Protective Association of New York met 
in session in the rooms of the New York Mercantile Exchange 
on Saturday last to discuss the grocery drivers’ strike sit- 
uation. Among those in attendance were: Waller B. Timmes 
and Harry Balfe, of Austin, Nichols & Co.; Philip Starb, of 
Koenig & Schuster; T. F. Whitmarsh, of Francis H. Leggett 
& Co.; A. P. Williams and W. L. Juhring, of R. C. Williams 
& Co.; C. Seeman, of Seeman Bros., and Andrew Davey, the 
chain stores grocer. After the conference Mr. Timms, of 
Austin, Nichols & Co., said: ‘‘The striking drivers for the 
several grocery firms involved will return to work on Monday 
morning.’’ It is said the basis of settlement is a compromise 
agreement between employers and the men, but no recognition 
of the union was considered. The drivers for Austin, Nichols 
& Co. have formed an association with Harry Balfe, the head 
of the firm, at its head. The organization is to be worked 
on the basis of a benevolent order. The drivers for other 


firms are said to contemplate similar organizations. 
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BALTIMORE’S CANNING AND PRESERVING 
INDUSTRY. 


rom a report by the Department of Commerce and 
Labor, relative to Baltimore’s leading industries, we 

the following: 
CANNING 


take 
PRESERVING. 

Wage earners and 
wages (total). 
Average 
number. 


AND 


Establish 
Year. ments. Capital. 
1909 ae 51 3,885,000 3,167 
1904 . 45 3,728,000 4,112 
Miscellaneous Cost of 
expenses. materials. 
319,000 »317,000 
439,000 ,365,000 


Wages. 
844,000 
979,000 
Value of 
products. 
5,831,000 
6,226,000 


Year. 
1909 
1904 


WHOLESALE GROCERY COMPANY INCORPORATES. 
The wholesale grocery firm of Parsons & Hardison, 
Wadesboro, N. C., has been incorporated, with $100,- 
000 capital. W. P. Parsons is president, I. A. Hardi- 
son, vice-president, and R. L. Hardison, secretary and 
treasurer. 
PROVIDES FOR CANNER’S NAME ON LABEL. 

The Hamilton Net Weight and Measure Bill, as 
drawn and amended by the California Retail Grocers’ 
and Merchants’ Association, has been favorably re- 
ported back from the committee to the California Leg- 
islature. The measure with its amendments was 
accepted in its entirety and the various jobbers’ amend- 
ments were discarded. 

The amendment favored by the grocers and manu- 
facturers provides that the name and location of the 
manufacturer, canner or packer of all foods manufac- 
tured, packed, sold or shipped shall appear on each and 
every package, can, carton, bottle or other container ; 
or if such package, can, carton, bottle or other con- 
tainer be labeled upon such label. Jobbers in California 
are, naturally, opposed to the bill. 


MAY CAN SUBSTITUTE FOR ASPARAGUS. 

Spokane, Wash., March 3.—Alfalfa roots, white and 
tender, will take the place of early asparagus if Louise 
F. Weinland, an irrigation rancher in the Spokane 
Valley, is successful with her plans for marketing the 
newest table vegetable in the Western country. Miss 
Weinland has broached the enterprise to members of 
the Spokane Chamber of Commerce, and several have 
promised to assist in establishing a small cannery. 


The Watson, Duran, Kasper Company, Salina, Kan.. 


from $150,000 to 


has increased its capital stock 
$200,000. 
The Bruns Bros. Grocery Co. of Cincinnati has in- 


creased its capital stock to $200,000. 


ALASKA PACKERS’ ASSO 
OFFICE FROM SAN FRANCHAS, — 

A dispatch from San Francisco states that be 
of the inadequate harbor facilities, lack of proper —_ 
house arangements and other disadvantages ngewe 
least of which is the highly unsatisfactory ehce'l th 
tion, the big salmon packers are contemplating fe 
shifting of the scene of their outfitting operations . 
that port to some other which promises to relieve ree 
from the difficulties they have had to face and hich 
have been increasing from year to year. a 

It is reported that the Alaska Packers’ Associatj 
is seriously considering a project for the removal gf 
its main offices, shipyards and shipping depart ; 
from San Francisco to San Pedro. 7 


LARGE ASPARAGUS OUTPUT PROMISED. 

A Stockton, Cal., report says: “The output of 
asparagus from the delta regions of this county prom. 
ises to be the largest in several seasons. It is reported ° 
that there are 5,009 or 6,000 acres in the Orwood dis. 
trict, 1,200 acres on the Jones tract and 1,600 acres on 
Woodward Island. Little damage has been done the 
crop by frosts this year and the quality of the asparagus 
will be up to the usual high standard.” 


COMPLETE SALMON STATISTICS. 

_THE CANNER has just received the Annual Review 
Number of the “Pacific Fisherman,” published ip 
Seattle. It is a very handsome edition, but still more 
important is the remarkable completeness of its statisti- 
cal information concerning the 1910 fishing and fish 
canning operations on the Pacific Coast. It is the most 
complete publication in this respect that has ever been 
issued and the editors and publishers are to be compli- 
mented on their fine work. 

MADISON SELLS TO BONNER. 

According to Fresno advices, James Madison, senior 
member of the firm of Madison & Bonner, raisin 
packers, has sold out his interests in the partnership to 
Charles Bonner and the business will hereafter be con- 
ducted by the latter. The firm of Madison & Bonner 
has been for many years in the raisin and dried fruit 
business in Fresno and the severing of the relations of 
the partners came as a complete surprise there.’ Charles 
3onner will remove to Fresno. 


DEATH OF J. CHARLES KERR. 

J. Charles Kerr, a pioneer in the wholesale grocery 
trade of Cincinnati, died recently.in his 71st year. He 
began business in 1861 and was one of the oldest mem- 
bers of the Cincinnati Chamber of Commerce. 
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CLASSIFIED ADVERTISEMENTS 


Practically every large canner in the United States and Canada, as well as a large majority of smaller packers and many icklers, 
preservers, condiment makers, fruit dryers, brokers, buyers, salesmen and manufacturers of supplies, read THE CANNER 
week, making this paper the best medium in existence in which to place advertisements of used machinery wanted or for sale, experi. 
enced help wanted, situations wanted, canning factories, seeds, boxes, labels, etc., wanted or for sale. 


IMPORTANT—To Insure Insertion Under This Heading, Copy Should Be In This Office Not Later Than TUESDAY 


every 
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HELP WANTED. 


WANTED—Experienced man for the manufacture of cider, 
cider vinegar, and tomato catsup. Services to commence 
August Ist. When applying state salary expected, also enclose 
references. Address P. O. Box 258, Kelowna, British Columbia. 


(208) 








WANTED—Man who thoroughly understands the adjusting 
and operating of the Hawkins capping machine. State fully 
as to experience and give references. » Address ‘‘Z 239,’’ care 
THE CANNER. 


WANTED—A first-class man for cannery of specialties; 
must thoroughly understand packing concentrated soups, pork 
and beans (both plain and with tomato sauce), etc.; give age, 
references, whether married, salary desired, ete. Address 
**S. A. 241,’’ care THE CANNER. 








WANTED—By large well-known grocery brokerage concern 
an experienced all-around man fully capable of performing 
heavy selling, department and executive work; preferably ene 
familiar with the sugar and canned goods lines; exceptional 
opportunity for right man; location, middle West; give refer- 
ences, state whether married or single, age, and salary expected; 
only high-class, actively employed man need answer. Address 
replies to ‘‘ H, O.,’’ 243, care THE CANNER. 





WANTED—Pickle processor. Must have good references. 
Address ‘‘ Manager 181,’’ care THE CANNER. 





WANTED—An experienced man for processing peas, string 
beans and fruits of all kinds; must give reference and state 
salary in first letter. Address Hartford Canning Co., Hartford, 
Mich. (225.) 








POSITIONS WANTED. 


WANTED— Position as superintendent-processor; 22 years’ 
experience; 18 years with one company packing corn, tomatoes, 
etc. Good references. . Will take position for four or six 
months. Address ‘‘B: B., Box 127,’’ Bethany, Mo. (230) 





WANTED—Second-hand Max Ams double Seamers, guaran. 
teed in good condition. Spot cash. Address ‘Sanitary, 291» 
eare THE CANNER. . " ’ 





WANTED—Queen Anne filler, Harris hoist, Hawkins ap. 
per; must be in fine order and reasonable price, Address 
‘¢ Western, 222,’’ care THE CANNER. 





WANTED—Four M. A. cutters, 1 mixer, 2 M. & 8. cooken 
1 Hawkins capper, 6 closed process kettles, 1 M. & 8. Uler 
silker. Address M. E. Bramble, 2639 Calvert St., Baltimore 
an (998) 








——— 


MISCELLANEOUS. 





WANTED—Price on ten thousand bushels of vatrun sal 
pickles, 4,000 to 5,000 count; stock must be thoroughly cured 
out and reasonably free from rubs. Quote best price and 
give location. Address ‘‘ Pickles, 224,’’ care THE Cannm, 





WANTED—Quick contracts to. furnish tomato slips. We use 
Livingston’s Stone seed. Can furnish them early. Prices quoted 
on request. Address Allnutt & Schneider, Cedar Hill, Tenn, (214) 


WANTED—Plant contracts. We want to contract to grow 
your tomato plants. 40,000 sq. ft. of glass; cold-frame 
eapacity, 100,000 sq. ft.; eighteen years’ experience growing 
tomato plants in large quantities for canners. We grow. for 
J. T. Staff, Libby, McNeill & Libby and many others; plants 
are grown under glass and transplanted early in May into 
cold-frames to harden; Livingston’s best seed used. We spray 
for blight and use muck soil for best root development. Try 
these transplanted plants and gain two weeks’ run in best 
part of season. Can also supply other vegetable plants. Field 
grown tomato plants at low rate after May 20th. The Prinee. 
ton Gardens, W. J. Ritterskamp, Pres., Princeton, Ind. (157) 








WANTED—100 bushels Advancer or Horsford pea seed. 
State price and by what seedsman grown. The Haserot Can- 
neries Co., Cleveland, O. (240 
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WANTED—Pesition as wholesale grocery buyer in West. or 
Southwest. Experienced and competent. Expert in several 
lines. Address ‘‘Box A. J., 237,’? care THE CANNER. 





WANTED—Connection with brokerage firm, traveling or 
resident. Experienced in grocery line and well acquainted with 
jobbers. Can bring some accounts: Clean record, with ex- 
ecutive and selling ability. Address ‘‘Box C 238,’’ care THE 
CANNER. 

WANTED—A-1 pickle man 
April Ist. Can qualify. 
CANNER. 





will be ready for position 
Address ‘‘Box 204,’’ care THE 





WANTED—Position as superintendent-processor. Pack full 
line of fruits and vegetables. References. State salary. Ad- 
dress ‘‘Oklahoma 195,’’ care THE CANNER. 





WANTED—Position as superintendent-processor. Best of 
reference from last employer. Any one in need of good man 
write and I will call. Address ‘‘J. H., Box 185,’’ care 
THE CANNER. 





WANTED—Experienced broker and grocery buyer wants 
connection, salary or interest, with brokerage firm west or south- 
west of Chicago. Can add accounts.. Address ‘‘Box N 210,’’ 
care THE CANNER. 


MACHINERY WANTED. . 


WANTED—Two copper jacketed kettles, 100 to 150 gallon. 
Thomas Canning Co., Grand Rapids, Mich. (158) 











FACTORIES. 





FOR SALE—Canning factory, situated in an excellent farm- 
ing section of Middle Tennessee. Capacity, 10,000 cans per 
day. Address Chas. Schneider, Cedar Hill, Tenn. (212) 





YOUR OPPORTUNITY. 

If you are interested in securing a canning plant, tally 
equipped, in New York State or require anything in second 
hand machinery corhmunicate with us, as we have bargains 2 
both. Address W. H. Sterling and A. R. Moore (as receivers, 
United States Canning Co.), Buffalo, N. Y. (198) 


FOR SALE—An up-to-date canning factory completely 
equipped with modern machinery in one of the best fruit 
sections close to the Southern Missouri line. For further 
particulars address ‘‘H. T., 142,’’ care THE CANNER. 


FOR SALE—Fully equipped factory with first-class m™ 
chinery for canning tomatoes; capacity, 10,000 cans per day. 
One-third cash, balance in reasonable time, or might i 
on satisfactory farm property. Address C. H. Hastings, 
iamsburg, Iowa. (162) 








——_ 








—— 





FOR SALE—Seed peas—1,000 bu. Admirals, Color 
grown, 1,000 ba. Alaskas, Wisconsin grown; choice 8) 
hand picked. The Empson Packing Co., Longmont, Colo. ( 
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FOR SALE—We ofier 400 bu. choice seed stock Admiral peas 
for immediate shipment. Address Box G. 244, care THR 
0 
CANNER. 
“For SALE—250 bushels choice, selected Hickox sweet corn 
| grown from eastern seed; germination better than 90 
ap at $2.00 per bushel, f. o. b. factory, sacks free. 
ee Illinois Canning Co., Hoopeston, Ill. (228) 








FOR SALE—Seed cheap; 60 bu. giant stringless green pod, 
9 bu. refugee Wax. Address H. H. Larkin, Greeley, Colo. (233) 





DR SALE—230 bushels choice Horsford seed peas. Ad- 
dress. Mayville Canning Co., Mayville, Wis. (223) 


For SALE—Choice Greater Baltimore tomato seed. Great 
care has been taken in selecting this seed, and I offer it, con- 
fdent that better seed cannot be raised. The Greater Balti- 
more is much more prolific and two weeks earlier than other 
ming varieties. Special price, $1.00 per Ib. I also have a 
limited quantity of choice New Stone seed at 75c per Ib. Satis- 
faction guaranteed; terms net cash, samples on request. §. I. 
sawyer, Seed Grower, 505 W. 10th St., Kansas City, Mo. (159) 








a 

FOR SALE—200 bushels Alaska seed peas, true to name. 
Government test proves 98 per cent germination. Very low 
price. Address ‘“*Z 201,’’ care THE CANNER. 


FOR SALE—400 bushels of choice Wisconsin grown Alaska 
sed peas, price reasonable. Sample on application. Address 
Exeter Canning & Preserving Co., Ltd., Exeter, Ont., Canada. 

(207) 


FOR SALE—Pea seed, 150 bu. Harsford and 250 bu. 
Alaskas, Address F, W. Traxler, 232 8. Wood St., Chicago. 
(209) 


FOR SALE—200 bushels choice Alaska seed peas by Dundas 
Canning Co., Dundas, Wis. If interested, send for price and 
sample. (199) 

FOR SALE—Machine-cleaned Alaska seed peas. If inter- 
ested write for samples and prices. Teweles & Brandeis, 
Sturgeon Bay, Wis. 

















FOR SALE—Choicest Stowell’s Evergreen sweet corn seed; 
guaranteed pure as the purest, and of stronger vitality than 
Eastern grown seed. Address Dobry Sweet Corn Seed Co., St. 
Paul, Neb. (160) 


FOR SALE—250 bushels: choice Country Gentlemen seed 
corn, germination better than 90, at $3.25 per bushel, f. o. b 
factory, bags extra. Also 250 bushels choice Old Colony seed 
corn, germination better than 85, at $2.25 per bushel, f. o. b. 
factory, sacks extra. Hoopeston Canning Co., Hoopeston, 
I. (177) 





FOR SALE—One Improved Baker Grasshopper Steam To- 
mato Washer-Scalder ; used but very little; will sell for less than 
half its original cost. Address the Canton Canning Co., Can- 
ton, Ohio. (242) 

FOR SALE—The following pea machinery, all in first-class 
condition, only having been used to pack about 14,000 cases: 
1 No. 16 Clipper cleaner, 1 pea weigher, 1 Colossus separator, 
2 13-foot picking tables, 1 Plummer blancher, 1 No. 2 Plum- 
mer filler and 1 pea harvester. Address Pioneer Canning & 
Manufacturing Co., St. Henry, O. (182) 

FOR SALE—Cheap: one upright Merrill & Soule corn cooker 
and filler, fair condition; one M. & S. Gun cooker and filler, 
same as used by the Hoopeston Canning Co., practically new. 
We are using these same machines, but the two offered are 
surplus. First reasonable offer takes them. Address Atlantic 
Canning Co., Atlantic, Ia. (218) 

"OR SALE—Hawkins universal exhauster No. 16; com- 
pletely reiined and newly repiped. Just as good as new; cost 
$275. Address ‘‘ Exhauster, 234,’’ care THE CANNER. 

FOR SALE—Eight Merrell-Soule process kettles, 30x65 
inches; complete with thermometer, steam gauge and crates; 
are in good condition; will sell cheap. Address ‘‘Box L. K. 
235,’? care THE CANNER. 

FOR SALE—One Enterprise raisin seeder, 1 currant breaker, 
3 retorts. Address ‘‘Box M, 236,’’ care THE CANNER. 

FOR SALE—Practically a complete can making plant, in- 
cluding presses, dies, shears, headers, fluxer, lock seamer, 
testers, ete. Also 1890-1893 Sprague corn cutter, Cyclone 
pulp rubber, ete. Will be glad to mail complete list. Cheap 
for quick sale. Address C. G. Summers & Co., 415 W. Camden 
St., Baltimore, Md. (229) 

FOR SALE—Two King tomato fillers, 3 No. 2 Huntley pea 
cleaners, 2. Hawkins cappers, 2 40-horsepower boilers with 
flush fronts, rocking grates complete; 5 steam engines, center 
crank, ranging from 20 to 45-horsepower. All in first-class 
condition. No one need hesitate to buy on price we will 
quote so far as conditions go. Address ‘‘Box G-227,’’ care 
THE CANNER. 


FOR SALE— 
Triumph Tomato Sealder (good as new). 
Revolving Bucket Table for sanie. 
Hawkins Exhaust Box (15 feet). 
Pea Grader, 46-inch diameter, 6 grades. 
Stewart Sanitary Can Seamer. 
Label Trimmer. 
sets Merrill-Soule Rotary Corn Silker Sieves. 
Triumph Apple Parers. 
Power Sausage Cutter. 
All the above in good condition, loaded f.0.b. cars, point 
taking Chicago rate freight. Address ‘‘Box X 211,’’ care THE 
CANNER. 
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FOR SALE—200 bushels extra fine Stowell’s Evergreen sweet 
corn seed. Grown from Connecticut seed; pure strain, high 
germination, $2.50 per bushel. Address Louis McMurray Pack- 
ing Co., Pontiac, Ill. (165) 


MACHINERY. 





FOR SALE 
dition: 

1 Chicago Capper for Nos. 2, 3 and 10 cans with 

11% Plain Junior U. S. gas machine. 

1 Day Catsup finishing machine (never used). 

1 Ripley cider filter. 

2 Moore & Bristol tomato can fillers. 

2 Hull’s Firepot systems. 

Address ‘‘B. R., 141,’’ care THE CANNER. 


The following machinery, all in first-class con- 





FOR SALE—Hawkins, Cox, Star cappers; M. & 8. - Burnham, 
Conant and Queen Anne corn cookers; M. & 8. silkers; Model 
M. A. and Morral corn cutters; 40 x 72 M. & 8S. retorts; Harris 
& Hawkins hoists; Sprague and Universal exhausters; Baker 
double dump scalders; tomato fillers; Cyclone pulp machine; 
10 150-h.p. boilers and engines; dynamos; power bean, herry 
and apple shaker filler; steam pumps; wagon and platform 
sales; power and hand apple parers; 14-qt. fiber buckets; 
trates; trucks; fire pots; carbureters; blowers; blanching 
tanks; water and cooling tanks; folding tomato picking crates; 

ks; cans; S. H. caps; labels; elevator chains; belting ; 
shafting ; hangers; pulleys; office desks; chairs; safes; Rem- 
ington typewriter, ete. The above articles from factories, 
used and practically good as new.. Give me a trial and 
allow me to show you that I can give you a square deal. I 


ea (189) of my guarantees. Address Hugh Ross, Hancock, 


FOR SALE—I1 King Tomato Filler with attachments, prac- 
tically new; 25,000 standard No. 3 cans. Will sell at a bargain. 
Address B. F. Allnutt, Cedar Hill, ‘Tenn. sthang (213) 

FOR SALE—One medium size Monitor Washer and Scalder, 
or will exchange for larger size or for 40x72 closed retorts. 
Address ‘‘ Exchange 205,’’ care THE CANNER. 

HUNTLEY WHIRLPOOL WASHERS FOR SALE. 

FOR SALE—Two (2) Huntley Whirlpool Washers practi- 
cally as good as new, made by the Huntley Manufacturing Co.. 
Silver Creek, N. Y., also one (1) Hawkins Capping machine. 
Address Burt Olney Canning Co., Oneida, N. Y. (206) 

FOR SALE—Cheap; 4 Hawkins cappers. If interested write 
C. E, Sears & Co., Circleville;Ohio, = sé) 
~ FOR SALE—One National pickle separator; good condi- 
tion; complete with belt and carriers; price $100, f. 0. b. Chi- 
cagd. This machine is in good working order, good as new, 
Address ‘‘ Sunset 140,’’ care THE CANNER. Sota wee 

FOR SALE—Two Hawkins hoists, in fine condition. Having 
purchased two automatic Cookers, we have no further. use for 
Hoists. Address P. Hohenadel, Jr., Packing Co., Rockford, Ill. 

(125) 























MISCELLANEOUS. 





FOR SALE—Green tomatoes, about 4,000 bushels, in salt 
brine. Address Bause Bros., 1844 14th St., Chicago. (231) 








EMPLOYMENT AGENCIES. 





Can furnish good male and female help for vgeonay Lager 


Arrangements can be made 


work during the canning season. 
Box 91, Albion, 


at any time before April 15. P. O. 
N. ¥. (194) 
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CLIMAX BOTTLE WRAPPERs. 


The name “Climax” in reference to bottle w 
pers means not only one of the best wra sab 
made, but that the goods contained in such wPPings 
are high grade. ™ 


Climax bottle wrappers are in use wherever fancy 
bottle goods are packed and shipped. The Hinde & 
Dauch Paper Company manufacture about a million 
and a half of Climax wrappers per day and distribute 
them all over the world. The home office of the 
company is Sandusky, Ohio. The company has 
numerous factories and maintains selling offices in 
the more important cities of the country. See 
advertisement. 


Use CANNER ads for expert factory processors. 











CHAS. A. TRIPP, 
Am. Inst. B. B. 


0. E. McMEANS, 
Am. Soc. M. E. 


McMeans & Tripp 


ENGINEERS 


MECHANICAL : ELECTRICAL 
MACHINE DESIGNERS 


Design and Superintendence of Constractien of 
CANNING PLANTS 
Special Conveyors and Handling Systems 
607 State Life Bldg. INDLANAPOLS 
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It Has Helped Others—It Will |Help You 


The experience of men who have made the can- 
ning trade their lifelong business certainly cannot 
be lightly regarded. They must be considered as 
authorities and whatever they have to say on the 
subject must carry conviction. 

It is the business of these men to know which 
salt suits their requirements best, just as it should 
be your business, and when they say that they 
have obtained wholly satisfactory results with Dia- 
mond Crystal Salt does it not follow that this will 
be your experience ? 

Purity is the one essential of salt for canners’ 
use. Diamond Crystal Salt has well earned for it- 
self the title of “The Salt That’s All Salt.” It 


has been repeatedly proven that it is purer than 
any other salt made for commercial purposes. 

So convinced are we that Diamond Crystal Can- 
ners’ Salt is going to suit you that we ask no man 
to pay for it until he is convinced by a test in his 
own factory. 

We ship every barrel of Diamond Crystal Salt 
under a binding guarantee that it will prove satis- 
factory or we will take it back without any cost to 
you whatever. 

We present the letters of these successful busi- 


ness men in the hope that their experiences will 
prove helpful to you. 


What They Wrote Us: 


From J. Ludington & Co. 


From Cobb Preserving Co. ’ 
Fairport, N. Y., Dee. 7, 1910. 
‘‘We purchased Diamond Crystal salt from you this 
season, chiefly for use in canning pease. It was satisfac- 
torily demonstrated to us that your salt was so free 
from impurities that there was no danger of cloudiness 
of liquor resulting. In fact, it impressed us as being 
the purest salt obtainable for use in packing peas; 
and from this we argued, that if it was good enough 
for this purpose, it ought to be equally good for gen- 
eral canners’ use. Our intention is to continue the use 
of your Diamond Crystal Salt.’’ 
F. D. H. COBB, See’y. 


From the Laké Mills Canning Co. 
Lake Mills, Ia., Dee..5, 1910. 
‘We have now been using your salt for the last 
two seasons and are well pleased with it. We have 
used several other salts, but not with the same satis- 
faction as your salt.’? 


W. I. NELSON. 


From Kelley Canning Co. 
Waverly, Ia., Dee. 7, 1910. 

‘‘We purchased one hundred barrels of salt from 
you last year and we found it of excellent quality, 
put up in a nice clean package, just what we want. 
We will soon be ready to take up next year’s require- 
ment,’? 
“ P, H. MITCHELL. 


Baltimore, Dee, 8 1910. 
‘*We wish to say that the salt we had from you 
in May of the present year was entirely satisfactory 
in every way. It is the best we have ever used.’’ 
From The Columbus Caning Co. 


Columbus, Wis., Dee. 6, 1910. 
‘*We are glad to state that as usual we found Dia- 
mond Crystal Salt fully up to our expectations and 
absolutely satisfactory in every way.’’ 
From Joseph Brakely, Ine. 


Freehold, N. J., Dee. 7, 1910. 
‘*We have been using your Diamond Crystal Salt 
for canning purposes for the last two years and find 
it extremely well suited to our use. We do not know 
of anything better to be had.’’ 
From The Farmers Canning Co. 


Crothersville, Ind., Dec.. 8, 1910. 
‘*The Diamond Crystal Salt which we purchased 
of you this year is giving entire satisfaction. We find 
the salt practically free from lime, which is a very 
essential requisite for salt used in packing vegetables. 
We had.been using the cheap grade salt heretofore, 
but we do not think we will again. Diamond Crystal 
Salt goes-further than the cheaper grade and we are 
quite sure it leaves a much better flavor and appear- 
ance to the goods. When we are in the market for 

more salt, we will take the matter up with you.’’ 
H. R. RIDER. 





Diamond Crystal Salt Co., St-Clair, Michigan 
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TOMATO KETCHUP UNDER THE MICROSCOPE; WITH 
PRACTICAL SUGGESTIONS TO INSURE A 
CLEANLY PRODUCT. 

Bureau of Chemistry—Circular No. 68. 

BY B. J. HOWARD, 

Chief, Microchemical Laboratory. 
INTRODUCTION, 

The various products manufactured from tomatoes 
are becoming more and more important commercially 
from year to year. Those who have watched the in- 
dustry during the past five or ten years have noted 
radical changes in some of the manufacturing methods 
which tend to produce a cleaner and more wholesome 
product. Especially is this true of the manufacture of 
ketchup. Some manufacturers, however, are still pro- 
ducing their product under conditions which show a 
lamentable lack of care, and are making themselves lia- 
ble to prosecution and their products to condemnation. 
It is, however, the writer’s opinion that much of. this 
is the result of ignorance as to the influence that cer- 
tain methods of handling exert upon the character of 
the product. It is for the purpose of giving the manu- 
facturer the benefit of certain practical results of lab- 
oratory and factory investigations of the various 
methods of handling these products that this circular 
is written. It is not intended to deal with the. subject 
exhaustively, nor to present the detailed micro- 
analytical data on which the conclusions are based, but 
rather to give the practical deductions of the investiga- 
tions and the reasons for the same in a manner that will 
be clear to the manufacturer who may not have a tech- 
nical education. To this end some points which may 
be used to advantage by those engaged in the manufac- 


eas ik a ent a 
alls = 1€ manutacturer indicated 
NATURE: OF DECAY. 

Under the food and drugs act, June 30, 1906, af 
product is deemed to be adulterated “if it commer 
whole or in part of a filthy, decomposed, or putritd i 
mal or vegetable substance.” Decay or putrefactj - 
tomatoes is commonly the result of the attacks made 
various forms of plant life upon the fruit or upon tf 
partially manufactured product. Among these. ye = 
bacteria, and molds of various species are the 
common. They feed upon certain c mpounds jn he 
tomato, reducing the food value of the product “s 
ducing by-products of a more or less offensive chute, 
ter, and usually modifying the characteristic flayor 4 
the product. They may attack the fruit on the ying 
before picking or at almost any of the various steps of 
manufacture, and if the conditions for preservation ate 
not right they may infect and cause spoilage in the fp. 
ished product. Among the forms most liable to attack 
the fruit on the vines are some species of molds, One of 
the most familiar molds, both to the farmer and to the 
manufacturer, results in the production of “dry” o 
“black rot.” Some others appear as white growths op 
the fruits and usually develop after the fruit has been 
taken from the vines, entering through cracks or fis. 
sures in the skin of the fruit. This also occurs in the 
entrance and growth of yeast and bacteria. If the tem. 
perature conditions are favorable the development oj 
yeast and bacteria in the raw flesh of the tomato or in 
the raw partially manufactured product is very rapid 
and the rate of growth increases tremendously when 
the hosts are stored in close, warm quarters. Good 
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ventilation tends on the other hand to retard such 
growth. The decomposition products due to these 
organisms appear to be much the same whether the 
growth occurs on the whole fruit, in the pulp, or in 
the stored product. Boiling may arrest the growth 
for a few hours, but if the product is not shielded 
from fresh infection, the benefit thus derived is only 
temporary, for it is the common knowledge of many 
manufacturers that tomato pulp will keep only a short 
time, even after prolonged heating, unless it is stored 
in well-sealed packages of some sort. It is at this 
point that some manufacturers have failed be- 
cause, although the raw materials may have been fairly 
free from decayed or putrid material, they have han- 
dled it in such a way as to allow decomposition to oc- 
cur at some of the various stages of manufacture. As 
a general rule it seems that the decay for which molds 
are largely responsible appears im the fruit before the 
actual manufacturing processes are begun, that is on 
the vines, or in the crates after picking, while those 
forms in which yeasts and bacteria play the principal 
role appear in greatest numbers at some stage after 
the manufacture has begun. ‘Therefore it is seen that 
a product may be subject to criticism when the trouble 
is almost wholly due to molds present on the raw 
fruit. This is particularly true of much of the pro- 
duct made up at once during the packing season from 
trimming materials which have not been stored for a 
sufficient length of time for other forms of decompo- 
sition to occur. In some other cases the spoilage is 
due principally to yeasts, and again bacteria may be 
the chief source of trouble: Then again any two or 
all three forms of organisms may be present. 

Some manufacturers have supposed that the boiling 
incident to manufacturing ketchup removed these or- 
ganisms and the products of decomposition from the 
material. But this is far from true; for although 
they may be killed so that further spoilage due to them 
will not occur, the forms are still readily seen by the 
aid of the compound microscope, and by chemical 
methods it has been shown that some of the most im- 
portant products of the decay remain and the food 
value of the product is irreparably injured. 

Methods of Micro-Analysis and Interpyetation of Results. 

The methods used for determining the character of 
a pulp or ketchup are given, since inquiries are re- 


peatedly received for this information. 
they are of such a character that the may facture, 
without scientific training cannot use them oe i ss 
extent, though with practice a layman mj htt s 

to judge roughly in some particulars as Pay be able 
ter of the product. © chara. 


Un fortunately 


APPARATUS REQUIRED. 


The outfit used is as follows: 

_A good compound microscope givin 
tions of approximately 90, 180, and 500 dia 

This is accomplished by the use of a 16 mx ae 
thirds of an inch) objective and an 8 mm (on (two. 
of an inch ) objective, together with a medias 7 
compensating) and also a high-power ocular (x6 
compensating ). A Thoma-Zeiss blood-countin os 
a 50 cc graduated cylinder, and ordinary slides 
cover glasses complete the apparatus required bey 
impractical to use objectives of a higher power than 
those mentioned, because of their short working dj 
tance, which makes their use with the commen a 
impossible. aie 


§ Magnificg. 


ESTIMATION OF MOLDS, 


A drop of the product to be examined is placed ong 
microscope slide and a cover glass is placed over it 
and pressed down till a film of the product about 9, 
mm thick is obtained. After some experience this can 
be done fairly well. A film much thicker than this is 
too dense to be examined successfully, while a much 
thinner film necessitates pressing the liquids out, which 
gives a very uneven appearing preparation. When a 
satisfactory mount has been obtained, it is placed up. 
der the microscope and examined. The power used js 
about 90 diameters, and such that the area of suyb- 
stance actually examined in each field of view is ap- 
proximately 1.5 sq. mm. 

A field is examined for the presence or absence of 
mold filaments, the result noted, and the slide moved 
so as to bring an entirely new field into view. This is 


*This is a cell named after the designer of the form of rulings 
used, and consists of a slide with a disk ruled in one-twentieth 
mm squares, so arranged that when the cover is in place the 
film of liquid under examination is one-tenth mm deep. They 
were originally intended for counting corpuscles in the blood 
and are obtainable from practically all manufacturers of mier- 
scopic accessories. 
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Climax Quality Pea Separator 


Large Capacity 








Separate your 


peas for quality. 


Separate the 
tender from the 
hard. Then grade 
as to size if you 
want to. Make a 
prime grade. Ask 
the jobber if he 
cannot get more 
for these than for 


the mixed kind. 


Get your order 
in early, as we 
are already build- 
ing and installing 
for this year’s 
pack. 








Here is what a large pea packer thinks of it: 


Climax Machinery Co., City. Indianapolis, Ind., Sept. 24, 1909. 
Dear Sirs:—We are in receipt of your favor of the 23rd inst., and in reply we are pleased 
to say that by using your pea separator on this year’s pack we were able to separate the hard 
from the tender peas and in packing them this way we were able to secure a higher average 
price than we would have been able to have secured if both grades had been mixed_ together 
in the same cans. Yours truly. THE VAN CAMP PACKING CO., F. Van Camp, President. 


Van Camp equipped all their plants in 1910 


CLIMAX MACHINERY CO., 165 E. Morris St., Indianapolis, Ind. 

















THE McINTYRE-HAIGHT CANNING MACHINERY CO. 


Of Cibson City, Illinois 


make their initial request for the patronage of the Packers of the country on High Grade Standard Canning 
Machinery at prices resultant of a conservative business policy backed by 20 years of practical 
experience in building canning machinery 
-H. 6 Cylinder Standard Upright Cooker-Fillers. Capacity 125 cans per minute. 
-H. 4 Cylinder Standard Upright Cooker-Fillers. Capacity 75 cans per minute. 
-H. Continuous Corn Mixers and Cooker Feeders. 
-H. Double Horizontal Corn Mixers. 
-H. Double Tank Mixer and Cookers. 
M-H. Corn Silker, the most simple and practical Corn Silker built. 
J. P. Haight—Formerly with the Sprague Canning Machinery Company—J. C. Mcintyre 
A successful exhibit and generous booking of orders at the Milwaukee Convention proves our line, ability and prices. Satisfactory Reference 


McINTYRE-HAICHT CANNING MACHINERY CO. :: CIBSON CITY, ILL. 
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repeated till approximately 50 fields have been ex- 
amined, and the percentage of fields showing molds 
present are then calculated. Our experience has dem- 
onstrated that for home-made ketchups this is prac- 
tically zero, and with some manufactured ketchup it 
is as low as from 2 to 5 per cent, while for care- 
lessly made products is may be 100 per cent; that is, 
every field would show the presence of mold. Investi- 
gations under factory conditions clearly indicate that 
with only reasonable care the proportion of fields hav- 
ing molds can be kept below 25 per cent. A speci- 
men in which 60 per cent of the fields have molds is in 
more than twice as bad a condition as one containing 
30 per cent. 

\fter the percentage reaches 30 to 40 per cent it 
will be found that some of the fields frequently have 
more than one filament or clump of mold, and the 
number of such fragments might be counted, but in 
this laboratory this usually is not done. A Thoma- 
Zeiss counting cell with a center disk of 0.75 inch 
instead of 0.25 inch, as usually furnished, would give 
a regular depth of liquid and would be more exact than 
the method described, but this must be specially manu- 
factured, not being listed in any of the catalogues of 
microscopic supplies, and the method as given is suffi- 
ciently accurate for the purpose. When the number 
of fragments of mold per cubic centimeter is esti- 
mated, it has been found to range from virtually zero 
to over 20,000. There is no excuse for a manufac- 
turer allowing such conditions to prevail that his 
ketchup shows more than 2,000 per cubic centimeter, 
while some manufacturers by careful handling hold it 
down to 150. 


ESTIMATION OF YEASTS AND SPORES. 

Though the spores referred to are those coming 
from molds and correspond to seeds in more highly 
developed plants, it is frequently very difficult to dif- 
ferentiate some of them with certainty from some 
yeasts without making cultures, which is obviously 
impossible in a product that has been sterilized by 
heat. For this reason the yeasts and spores have been 
reported together, and if there seemed to be a larger 
percentage of the latter, mention was made of that fact. 

To make a count 10 cc of the product is thoroughly 
mixed with 20 ce of water, and after being allowed to 
rest for a moment to permit the very coarsest particles 
to settle out, a small drop is placed on the central disk 
of the Thoma-Zeiss counting cell and then covered 
with a glass. Care must be exercised to have the slide 
perfectly clean, so that, when the cover glass is put in 
place, a series of Newton’s rings' results from the 
perfect contact of the glass surfaces; and, further- 
more, the drop should be of such size as not to overrun 
the moat around the central disk and creep in under- 
neath the cover glass, thus interfering with the con- 
tact. 

With the magnification of 180, it has been the prac- 
tice in this laboratory to count the number of yeasts 
and spores on one-half of the ruled squares on the disk. 
With the dilution used this calculates back to a volume 
equal to one-sixtieth of a cubic millimeter in the 
original sample, and reports are made on that basis 
rather than on the number in a cubic centimeter, be- 
cause the former number is more readily grasped by 
the mind and affords a simpler notation. To obtain 
the numbers per cubic centimeter the count made is 
simply multiplied by 60,000. 

It has been found in practice that the number of 


yeasts and spores varies, for one-sixtieth of a opp: 
millimeter, from practically none in home-made . 
first-class commercial ketchups up to 100 or 299 
in one sample the number was as high as 1,299, La 
boratory experiments show that, when the number ; 
yeasts in raw pulp reaches from 30 to 35 in cal 
sixtieth of a cubic millimeter the spoilage may fo: 
quently be detectable by an expert by odor or taste and 
from experiments made under proper factory condi. 
tions, it seems perfectly feasible to keep the number in 
commercial ketchups below 25. 


ESTIMATION OF BACTERIA, 

The bacteria are estimated from the same mounted 
sample as that used for the yeasts and spores, A 
power of about 500, obtained by using a high-power 
ocular, is employed in this case, and because of the 
greater number present a smaller area is counted over. 
Usually the number is several areas, each consisting 
of five of the small-sized squares, is counted and the 
number of organisms per cubic centimeter is caleulated 
by multiplying the average number in these areas by 
2,400,000. Thus far it has proved impracticable tp 
count the micrococci present, as they are likely to be 
confused with other bodies frequently present in such 
products, such as particles of clay, etc. A comparison 
of this method with the ordinary cultural methods on 
samples in which the organisms had not been killed 
has almost invariably shown that the one used gives 
too low instead of too high results. In some cases it 
was found to give not more than one-third of the 
entire number present. The estimates of the labora- 
tory on this point may, therefore, be considered very 
conservative. 

As regards the limits which may be expected in the 
examination of ketchups for bacteria, it might be stated 
that some manufactured samples as well as good, clean 
products made by household methods, have been ex- 
amined and the count found to be so low when esti- 
mated by this method that the numbers present were 
reported as negligible. In other words, it was found 
that for the areas counted over the number of bac- 
teria averaged less than one—that is, less than 2,400; 
000 per cubic centimeter. It is unusual, however, for 
the final number per cubic centimeter to be less than 
from 2,000,000 to 10,000,000 organisms. Contrasted 
with this number as a minimum, it has been found 
that the number has occasionally exceeded 300,000,000 
per cubic centimeter. Such a number as this would in- 
dicate extremely bad conditions and carelessness m 
handlirg, as the studies of factory conditions have 
shown that there is little excuse for the number ever 
exceeding 25,000,000 per cubic centimeter. While ex- 
periments have also shown that although the effect 
produced by the bacteria on the product varies with 
different species, it is true that their presence can fre- 
quently be detected in the raw pulp by odor or taste 
when the number exceeds 25,000,000 per cubic centl 
meter and sometimes when the count is as low as 
10,000,000. 

To one who has not been initiated into the mysteries 
of the microscope the presence of such a number ot 
bacteria in a food product seems inexcusable. It must 
be remembered in this connection that the mosf.gf these 
are probably nonpathogenic forms, and many occur 
naturally on the skins of the fruits. It does not seem 
just to set a standard so high as to virtually prohibit 


1These are rainbow-colored rings produced at the point . 
contact when polished plates of glass are pressed against ¢@! 
other. 
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the manufacture of the product under commercial con- 
ditions; rather the idea is to set a limit that the manu- 
facturer can attain if due care is exercised and which 
will insure a cleanly product. It is, however, per- 
fectly possible to make a cleanly, wholesome product 
commercially even though the number of bacteria ex- 
ceed that in the home-made article. 

The allowable limits for the bacterial content of to- 
mato pulp vary according to the concentration. The 
number, however, should be low enough so that when 
the amount of concentrating necessary for its con- 
version into ketchup has been accomplished the final 
product will still be within permissible limits (25,- 
000,000 per cubic centimeter). Thus for a pulp which 
must be concentrated one-half the bacterial counts 
should not exceed about half the limits stated above 
for the ketchup itself—i. e., it should not be more 
than 12,500,000 per cubic centimeter. The same gen- 
eral rule should also apply to the content of molds and 
of veasts. 

To insure a sound product, free from decay or any 
filthy material, many factors must be carefully watched, 
for not infrequently oversight in one particular has 
been found to have undone the good effects of the 
care exercised in all other ways. Thus it is possible for 
the washing of the fruit to be ideal and the sorting out 
or removing of the decayed portions beyond criticism, 
and yet a delay in making up the pulp into the final 
product may allow an amount of decomposition to 
occur which offsets the care previously exercised. It 
has been a matter of surprise to some manufacturers to 
find with what rapidity some of these organisms ‘in- 
crease. In one factory where this point was tested, 
the bacterial content in a batch of tomato trimming 


juice was found to be about 7,000,000 per cubic cent | 
meter when taken from the peeling tables, and fa 
standing at room temperature for five hours jt had j 

creased to 84,000,000. This was a twelvefold nf 
crease in a length of time which was less than half the 
working day for some of the factories visited, At the 
end of five days the number had increased to neark 
3,000,000,000 per cubic centimeter. Thus it js seen 
that delay in manufacture is very liable to result dis- 
astrously. 

Such facts as these serve to emphasize the great 
importance of absolute cleanliness in every detail about 
factories of this kind. Dirty floors and ceilings and 
apparatus left with residues of tomato product cling- 
ing to them are most fruitful sources for the contami 
nation of new batches of the product. To clean such 
an establishment properly it is almost imperative that 
machinery and woodwork be washed by means of liye 
steam used lavishly at frequent intervals. To leaye 
buckets, tables, conveyors, or any other part of the 
equipment or floors overnight without cleansing them, 
as was the practice in some factories, is reprehensible 
and tends to contaminate the product and lead to spoil- 
age and loss. 

(Continued in next issue. ) 


BROKERAGE CONCERN EXPANDS, 

The Kelly Brokerage, Storage & Warehouse Com- 
pany, of Lexington, Ky., has been reorganized and in- 
corporated under the name of the J. M. Kelly Com 
pany, to do a general merchandise brokerage and ware- 
house business. The incorporators are J. M. Kelly, C 
M. Kelly and R. W. Rounsevall. 
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BRIDGEVILLE, Del., Nov. 5, 1910. 
SPRAGUE CANNING MACHINERY CO,, 
MR. DANIEL G. TRENCH, Pres. 

> We have used, during the season of 1910, one of 
your Colbert Tomato Fillers, on which we packed sixteea thousand 
cases No. 3's and two thousand No. 2's. This machine did for us 
by far the most satisfactory work on the size can we used of any 
tomato filler we have ever+een worked. We have had the machine 
Operated a whole day at a time, and have every can run so accurate 
in weight that the use of any inspector or weigher after the machine, 
is most superfluous. 

We ran the machine from sixty to sixty-six cans per minute, and 
a the machine will do equally good work at seventy to sev- 

e. 

Another very excellent feature in the machine is, it will fill with 
pea repelarity an extra standard, or fancy quality can, as well as 
Standard, plac:ng in the can, practically all the waole tomatoes that 
so into the hopper. 

t the same time we wish to acknowledge your constant and 

l attention, given us during the installation and running of 
mic hine. Very truly, H. P. PaNNON. 








The Colbert Rotary Tomato Filler 


THIS MACHINE HAS REVOLUTIONIZED THE PACKING OF TOMATOES 


40,000 CANS PER DAY—Each Can Accurately Measured and Filled Without Waste and 
Without Crushing the Fruit 


MANY TESTIMONIALS LIKE THESE: 


BALTIMORE, Nov. 6, 1910. 
SPRAGUE CANNING MACHINERY CoO., 
Chicago, Ill. 
Gentlemen: 


__We are highly pleased with the work done by the Colbert Tomato 
Fillers which you installed in our factory the past season. We have 
in the past had several different styles of machines for filling cans 
with tomatoes, but in every instance the work of these machines was 
unsatisfactory, and we were obliged to discontinue using them. 


The Colbert Tomato Filler. in our opinion, is the only machine 
on the market which will pack tomatoes whole in the cans quite as 
well as by hand. Furthermore. we have proved by actual test that 
it fills the cans uniformly, as there is no variation in the fill, nor is 
there any waste of tomatoes in the process of filling the cans. The 
Colbert ‘I omato Filler not only does the work as efficiently as it can 
be done by hand, but it materially reduces the canner’s pay-roll dur- 
ing the course of the season, and we will undoubtedly want more of 
these machines another year. 

Yery truly yours, 
GIBBS PRESERVING Co. 




















| Wheeling Cans an 


| Solder Hemmed Caps 


Our Solder Hemmed Caps, which we are now 

prepared to furnish with all cans are the best in © 
the market. Fhe Solder isin the right place and © 
s ee : Plenty of it. 
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@_ During the past year we have doubled our 
capacity and are now prepared to ship 1,000, 000 
cans per day during the Rush Season. 








WHEELING, W. VA. 
OLIVER J. JOHNSON, President 


WHEELING CAN ComPAN J 
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